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Welcome to 




As the days stretch a little bit longer, in the 
kitchen it’s the ?n-seaSOn3 month 

when the appeal of roots and cabbages 
is wearing thin and we’re longing for the 

flavours of spring. But that doesn’t 
mean there isn’t great COOkin<^ to be had - 
recipes that are an antidote to the last chills 
of winter but give a nod to fresher things 
to come. It’s going to be a satisfyinp month... 


Grilled 
cheese 
sandwich 
with English 
nnustard 




When only a cheese toastie will do. 

...It might as well be the best, and this American-style creation 
is right up there. Lay thick slices of chewy white bread on 
a board. Grate 100-150g good melting cheese per sandwich 
(or as much as you dare) - we like a mixture of mature cheddar 
and edam. Pack the cheese onto one slice of bread, top with the 
other and press down firmly. Heat a large frying pan over a 
medium-low heat. Generously butter the top of each sandwich. 


then lay them butter-side down in the frying pan. Press down 
using a fish slice and fry for 4-5 minutes untilthe underside is 
lightly toasted. Butter the tops, then flip the sandwiches and 
repeat. Grate a little more cheese over the tops and continue to 
flip the sandwiches every few minutes until the inside is 
completely melted and the outside crisp. Serve with English 
mustard and a cold beer... Then sigh with contentment. ^ 







l\AA5Txti\ ij ^ 

C4yv>Aij^ 


It’s all happening in this issue... We’re looking 
ahead to , as it falls right at the beginning 

of next month, meaning now’s the time for 
a bundle of to help you make plans - 

from Easter gifts and bakes to the 
Those tempting things aside, Lottie Covell’s slow-eook reeipes 
on p32, all finished with a of freshness, are 

The Asian-spiced brisket is my number one recipe, although 
I have to say it was a tough choice, with Raymond Blanc’s ^ 
at-home menu (p62) and Diana Henry’s ® 
chicken recipes (p52) jostling for the top spot. 

Mothering Sunday is on March 15, too - a time for 
reflection, for many different reasons. We gathered 
together three mothers and daughters to talk about the ^2 
and tastes they’ve shared over the years, 
and share a special recipe - each one a gem. Oh, and 
a final highlight: bakes and other good things jmk 
inspired by much-loved children’s stories, from Wind 
In the Willows bubble & squeak to a stonking apple 
pie fit for The Railway Children. Glass of Harry 
Potter’s butterbeer, anyone? It’s frothy... 




Karen Barnes, editor 
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Dip into... 

...The Food Lovers’ 
Anthology, a diverse 
collection of prose and 
poetry punctuated by 
cartoons. The range of 
authors is broad, from 
Dickens to Collette, 
but food is the uniting 
theme. Fine gift material. 
As George Bernard 
Shaw said, “There is no 
love sincerer than the 
love of food.” £20; 
Bodleian Library 
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delicious, moments 


1 Adopt.. . 

...an olive tree. You’ll be sent gifts of olive oil 
up to four times a year, depending on how much 
you pay, and you can even go to visit your tree 
in situ in Italy (sadly flights are not included!). 
Visit nudoadopt.com for details; prices from 
£89 for a one-off delivery, or £32 per quarter 
for an ongoing subscription. 



3 Head into... 

...the garden or a florist’s and put together 
a bunch of blue and sunshine-yellow blooms 
for the Easter table or for a Mothering Sunday 
present. The beautiful Sophie Conran jug 
shown here, worth £31, is the FREE gift you’ll 
receive if you take out a subscription to your 
favourite magazine this month - see p92. 



‘i 

V 



4 Try... 

...something different 
spread on your Easter 
weekend toast or 
warmed and poured over 
pancakes. Paul A Young, 
chocolatier and master 
of exceedingly wicked 
sauces, has created an 
exclusive recipe for 
delicious, that he calls 
hot cross bun caramel 
sauce (exactly!). You can 
find it on our website at 
deliciousmagazine. 
co.uk. We’ve tested it, 
and it’s very, very 
good. Thanks, Paul! 


FIVE GOOD 
THINGS TO 





5 Revive... 

...the endangered tradition of writing 
thank you notes, inspired by this box from The 
Forest Feast. The stiff, gilt-edged cards have their 
own display easel and depict watercolours by artist 
and food stylist Erin Gleeson, showing off fruit and 
vegetables in all their colourful glory. Gorgeous. 
Box of eight notecards and envelopes, £13, 
abramsbooks.co.uk/search/noterie □ 
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on SLOW COOKING WITH ZING 
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I STAR OF THE SEASON 

Popeye reckons you’ll be strong to 
the finish if you eat these spinach dishes 
THINNER DINNER 
Piri piri pork with a gingerand 
citrus kick... The fat and saturates are 
moderate but the flavour’s full-on 

m THE SHORTCUT SUPPER 

A puff pastry tart that’s ready 
in underan hour? Why wait... 
i i Q FRIDAY NIGHT DINNER 
I I U Round off the working week with 
this fragrant fish curry 

m THE GLUTEN-FREE SUPPER 
Charred beef and noodles 
is a dish for all to enjoy 


V IS FOR VEGETARIAN 


THE FEELGOOD COLLECTION 

U*T No meat, no gluten, just nutritious 
seasonal ingredients 

MEAT-FREE MARVEL 
Sicilian-style pasta with cauliflower 
and sun-dried tomatoes. Buon appetito! 


LETS EAT! Great midweek meals 

EATING LESS MEAT MAKES SENSE 

' Think quality, not quantity, and your 
purse strings and palate will thank you 


BE A BETTER COOK 


116 


TIPS FROM OUR TEST KITCHEN 

I Techniques, tricks and know-how 
from the delicious, team and friends 




this month. 
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BE A BETTER BAKER 

GBBO winner Edd Kimber answers 
an Easter SOS with a slice of simnel cake 
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luU Confection perfection with Hope 
and Greenwood’s hot cross bun fudge 
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I uU Your crib sheet for making authentic 
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I uU Clever ways to use up leftovers 


READ ALL ABOUT IT 
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of knowledge - get it while it’s hot 
ir MY KITCHEN PINBOARD 
I U Italian chef Giancarlo Caldesi traces 
his culinary passion back to his homeland 
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If The best food-related items we’ve 
heard about this month 
^n TABLE FOR ONE, SIR? 

*tU Think dining alone makes you Billy 
No Mates? Social change may be afoot 
THE EASTER HOTLIST 
/*T Ourfavourite edible gifts, 
chocolatey and otherwise 


nn THE UNLIKELY FOOD HERO 

UU Hear ‘fermentation’, think sauerkraut? 
Food activist Sandor Katz says think again 

CHEERS' 

Susy Atkins finds wine for a range 
of budgets and raises a glass to sherry 
inn HUNGRY TRAVELLER 
lUu Prague, a foodie city? Our roving 
reporter finds eats beyond her expectations 
inn GREAT ESCAPES 
lUf Getaway ideas for food lovers 
l^r LIVING THE DREAM 
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marshmallows and a winning business plan 
1^0 THE RANT 
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TESTING 1,2,3... 
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A pizza-making course, James 
Morton’s baking book and hot cross buns 


OTHER STUFF 


9 JUST FOR YOU 

Win a set of Anolon kitchenware 

inn COMING NEXT MONTH 

lUu Spring is finally here! 

I^n RECIPE INDEX 

I*tU Your at-a-glance guide 

m FOOD LOVER'S CROSSWORD 

Test your culinary knowledge 


THE delicious. PROMISE 


RECIPES THAT WORK Every recipe is 
rigorously tested by our food team, using 
state-of-the-art Electrolux ovens, so you 
can be confident they work every time. 

INGREDIENTS We aim to use easy-to- 
find seasonal ingredients. WeTl tell you 
where to find any unusual ingredients 
and/or what to substitute them with. 

We use higher-welfare meat supplied by 
The Ginger Pig (thegingerpig.co.uk) 

O This symbol next to an ingredient 
means there are more ideas for using 
it on our Loose Ends page. 

HONEST COOKING TIMES Unlike many 
magazines, our timings include prep 
such as chopping. Hands-on time is 
when you’re chopping, stirring or frying. 
Oven/simmering time is when you can 
leave the dish in the oven or on the hob. 


[v] Indicates a vegetarian recipe. 


Whenever you see this symbol, 
J you’ll find useful information 
about the recipe. 


This symbol means you’ll find 
( ; an option to freeze or chill part 

or all of the recipe in advance. 

^ Indicates you can freeze all or 
most of the recipe. Unless stated, freeze 
the finished dish for up to 3 months. 
Defrost and heat until piping hot. 


NUTRITIONAL INFORMATION 

Recipes are analysed for nutritional 
content by an expert nutritionist. 
They’re calculated with precision 
but may vary, depending on the 
ingredients used. Calculations include 
only listed ingredients. 

PRICES are correct at time of 
going to press. 
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Find 1,000s more recipes and techniques 
on our new website and join the 
delicious, online community 
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have your say. 




'jhTnu vuA inbox... 



This month’s prize is six bottles 
of Champagne Taittinger Brut 
Reserve NV (RRP £38.99, widely 
available). Taittinger is the 
only leading champagne 
house to remain owned 
and actively managed 
by the family named on 
the label. The hallmark 
of its wines is the 
high percentage of 
chardonnay grapes 
used, giving the 
wines elegance 
and finesse. 
taittinger.com 


A full mainland 
UK delivery address 
and telephone 
number must be 
supplied. Entrants 
must be over 18. 

For full Ts&Cs, 
turn to pi 40 


taittinger 


TWEETS OF THE MONTH 

Ocradlefish 

Tonight’s dinner 
from February’s 
fddeliciousmag 
- honey glazed 
shallots on griddled 
^ '■ ^ flatbread. Amazing 

fBFrancesbakes 

#amaretto & #chocolate 
#torte demolished in the 
staff room 
this morning. 

Recipe from 
(ddelicious 
mag 
Find the 
recipe at 
delicious 
magazine.co.uk 





; Restorative reading 
iwn Brumby 

IVe had a delicious, subscription for a few 
years and love the day the magazine drops through 
my letterbox. I was recently admitted to hospital and my 
husband grabbed a few other food magazines to help 
me pass the time. After flicking through them, I realised 
none of them made my mouth water or had me planning 
my weekly shop around recipes I wanted to try. Your 
photographs, easy explanations, down-to-earth ideas 
and overall presentation beat all other mags. I'm looking 
forward to getting home and back into the kitchen. 




SUBJECT: Something different 
FROM; Martine Bantick 

It's nearly midnight, but after reading 
delicious, for the first time I had to 
write in to say that your magazine is 
just what I wanted. I've subscribed to 
a different food magazine for several 
years but while browsing the shelves 
for something different, the delicious, 
promise caught my eye. It's refreshing 
to read a magazine that's clear and 
offers great ideas for alternatives if 
you can't find unusual ingredients. 


S U B J E G T; Give me back my magazine! 

FROM; Vicky Wbitehouse 

I've subscribed to delicious, for a few years 
now and have always taken great inspiration 
from your recipes, ensuring I make at least 
one from each issue to keep my children 
interested in different foods. Now it seems 
you have even inspired my boyfriend, who 
never used to cook but now gets his hands 
on the mag as soon as it lands on the 
doormat. It's fantastic that he enjoys being 
in the kitchen, but I want my magazines 
back so I can enjoy them too! 


SUBJECT: #NoMoreBormgMeals 
FROM; Eileen Reece 

I took out an annual subscription to delicious, last year and 
it has changed my life. After 39 years of marriage and the 
same old boring meals. I'm now planning my weekly menu 
from your magazine - with amazing results. My daughter 
picked up an issue and was so impressed that I bought her 
a subscription too. She's now filling her freezer with tasty 
meals for herself, her husband and their 14-month-old 
daughter. Thank you! Share your revamped midweek meals 
on Twitter with the hashtag #NoMoreBoringMeals. 



(dstephensjh 

Just read the latest issue... 
One of the best ever! 


Tell us what you think of delicious, (good and bad) or send your tips, pics and queries 
to readersradeliciousmagazine.co.uk. Or write to us at: delicious, magazine. 

Eye to Eye Media Ltd, Axe & Bottle Court, 70 Newcomen Street, London SE1 1YT 
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WIN £50 OGADO VOUCHERS 

For a chance to win £50 to spend at Ocado (voted by you 
as your favourite online supermarket), solve the cryptic 
clue on the magazine spine, then email your answer, 
with your name, full UK mainland address and phone 
number, to readersradeliciousmagazine.co.uk. 

Entry doses 31 March. See pUO for Ts&Cs. □ 

MOST CLICKED RECIPES THIS MONTH... 




WIN! a complete set 

of Anolon kitchenware 


Revitalise your cooking with a set of 
stainless steel kitchenware, plus matching 
utensils, knife set and a cast iron skillet 



Search for the recipes on 
deliciousniagazine.co.uk 



Follow us at twitter, 
com/deliciousmag 


B See what other 
delicious, fans are 
talking about at facebook.com/ 
deliciousmagazine 


W e’ve teamed up with 
renowned cookware 
manufacturer Anolon 
to offer you the chance 
to win a complete 
set of pans from 
the fantastic new 
Anolon Triple Ply 
stainless steel 
cookware range. 

One reader will win 
the ultimate kitchen 
set, worth £1 ,015 - it’s 
the stuff of a cook’s dreams. 

The prize includes a milk 
pan, three more saucepans of 
varying sizes and three frying 
pans, as well as a saute pan, 
stockpot, stir-fry pan and 
cast iron skillet. There’s 
also a spatula and hand whisk, 
and a knife block with 
a set of top quality knives. 
Anolon craftsmanship is 


world class and the range is 
stylish and robust. The pans 
are built using a multi-layer 
construction, which makes 
the heat distribution 
\ super-efficient - plus 
they’re compatible 
with every type of 
heat source, 
including induction. 
The entire range is 
dishwasher-safe and 
the frying pans have a tough 
non-stick coating that’s safe 
for metal utensils. All the pans 
have a lifetime warranty. It’s 
a collection to be proud of - 
and it could be yours. 

To enter, visit deiiciousmagazine. 
co.uk/promotions and answer the 
relevant question. For full terms 
and conditions, see pUO. For 
more information on Anolon, 
visit gourmetcookwareuk.com. 
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COOKING PASSION SINCE 1877 


If every day is about being creative in the kitchen you’ll love the 
Slide&Hide® retractable oven door. It lets you get closer to your cooking. 

Meet our Cookaholics and see Stephen creating his amazing 
artistic pizzas at youtube.com/bakeityourself 





in the know. 


Starters 


News, nibbles of knowledge and good things to do right now. Get it while it’s hot. . . 



veggie^ 
for a week 


Meat Free Week, which Launches in the UK 
23-29 March, is one for your diary. The average Brit 
consumes more than 80kg meat each year - double 
the world average - so there’s Lots of scope for 
cutting back. If you need a reason (beyond the health 
benefits), there’s sustainability, animal welfare, 
environmental impact... The campaign, which is 
already big in Australia, aims to provide inspiration 
to help you, challenging carnivores to get creative 
with vegetables and to ditch meat (and seafood) for 
seven days. You can also raise money during the 
week for the three charities involved: Beating Bowel 
- Cancer, Compassion in World Farming and World 
Land Trust. To sign up, visit meatfreeweek.org. For 
^'rnenu inspiration search ‘vegetarian recipes’ at 
. deLiciousmagazine.co.uk. 


WIN EXCLUSIVE FORTNUM & MASON PRIZES 


ancy rubbing shoulders with big-name 
chefs, food writers and TV presenters? 
WeVe teamed up with Fortnum & Mason 
to celebrate the very best in writing and 
broadcasting about food and drink. WeTe 
offering one winner a pair of tickets to the 
Fortnum & Mason Food & Drink Awards 
2015 ceremony on 21 May, PLUS a Fortnum 


& Mason hamper worth £500 and afternoon 
tea for two, in the legendary shop's Diamond 
Jubilee Tea Salon or Fountain restaurant. Two 
runners-up will each win a hamper worth 
£250. To enter, go to deliciousmagazine. 
co.uk/fortnums and vote for your favourite 
TV food personality. It's that easy. Good luck! 
For full terms and conditions, see pl40. 


Could you or someone 
you know be the next Young 
Food Writer of the Year? The 
Guild of Food Writers is seeking 
young people aged between 11 
and 18 who love food and enjoy 
writing about it, to enter their 
annual Write It competition. 

Entries, which should be no 
more than 750 words, can be 
about anything as long as it's 
non-fiction and the subject is 
food. This year's judges are food 
writers Tim Hayward and Nicola 
Graimes, along with delicious, 
editor Karen Barnes. 

The prize is a set of the books 
shortlisted for the 2015 Guild of 
Food Writers Awards and a visit 
to the delicious, test kitchen. 
Plus: the winning piece will be 
published on deliciousmagazine. 
co.uk. The deadline is 11 May 
2015; visit gfw.co.uk for details. 
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Lobster 


BY JAMES RAMSDEN, THE MAN WITH HIS FINGER ON 
THE CAPITAVS CULINARY PULSE 



ROCKING LOBSTER, CLOCKWISE FROM TOP LEFT Claws at Burger & Lobster; 
prawn roll at Fraq s Lobster Shack; Lobster Kitchen; roll at Smack Deli 


IN THIS MONTH. ♦♦ 



The Atlanta Daily ran the first Coca-Cola 
advert. Its inventor, Dr John Pemberton, 
claimed it could cure anything from 
hysteria to the common cold. It also 
contained cocaine. How times change... 


1886 

^ — I — 

1901 

SS Port Morant - Fyffes' first 
ship with banana cooling 
equipment - arrived in Jamaica 
to pick up its cargo, then set 
sail again to deliver the exotic 
fruit to Avonmouth in Bristol. 





Jelly babies were called ‘unclaimed babies’ 
when they were first invented by Austrian-born 
‘jelly craftsman’ Herr Steinbeck. In 1918 they 
were renamed ‘peace babies’ to mark the end 
of WWI, before their name changed to the 
one we know and love to chew over. 



Who'd have 
thought, back 
in 2011 with the 
arrival of Burger 
& Lobster, that 
in a few years' time three 
restaurants with crustacean- 
centric menus would open 
in the same month, all within 
a mile of each other? Not me. 
They did though. Following 
the colossal success of the 
original chain, a hat-trick 
of lobster-only restaurants has 
appeared in central London. 

There's Smack Deli 
(smackdeli.com) off Bond 
Street, from the folk behind 
Burger & Lobster, which offers 
several oddly named lobster 
rolls (Happy Ending?) for 
under a tenner, which come in 
less time than it takes to order 
a McDonald's. They're good. 


as are the courgette fries and 
pale ale that accompany them. 

Then there's Fraq's Lobster 
Shack (fraqslobstershack.com) 
in Goodge Street Wl, whose 
menu is similarly pithy if 
marginally pricier, and where 
if you ask nicely they'll even 
knock you up a bang-on-trend 
Old Fashioned cocktail. 

The last in the lobster 
troika is Lobster Kitchen 
(lobsterkitchen.co.uk), near 
Tottenham Court Road. It 
offers a more extensive menu 
from which you can order 
whatever you like, as long as 
it's lobster: bisques, rolls, salads, 
grilled lobster. . . and a deep- 
fried lobster leg on the side. 

I suspect the trend may 
have a limited shelf life, so 
if lobster's your thing, now's 
the time to snap them up. 



BY MACAROON MASTER AND RENOWNED 
FRENCH PASTRY CHEF PIERRE HERME 

I remember my father making 
chocolate rabbits at Easter when I was 
a child. The image of the excess chocolate 
dripping down the cooling racks was 
vivid because it was my first taste of milk 
chocolate - a very fond memory indeed. 
When I was young, I spent lots of time observing my 
father working. He gave me the passion to follow the 
family tradition of baking and pastry-making. 99 








WORDS: DAISY MEAGER, KERRY FOWLER, RACHEL WALKER, SUSAN LOW, ROSANNA ROYDS. PHOTOGRAPHS: GETTY, THINKSTOCK, KATE WHITAKER, JL BLOCH-LAINE 


in the know. 



1935 

Happy Birthday Mary Berry. 
The baking doyenne turns 
80 on 24 March. Woe betide 
the baker if her cake doesn't 
have an even bake and 
a good, light texture... 


Musician Don McLean unveiled a new 
tune, American Pie, at Philadelphia's 
Temple University. When later asked 
what American pie meant, McLean 
quipped, ''It means I don't ever have 
to work again if I don't want to." 


1971 



How I fell in 
love with food 


DATES FOR YOUR DIARY 



20-22 MARCH 

Edible Garden Show/Good Life Live, 

Alexandra Palace, London N22 

Experts will be on hand to give allotment advice 
in workshops and demos. Find out how to get 
creative with your crop, or drop by the pop-up 
farm. Tickets from £16 adults, £11 concessions, 
free for under-16s with a paying adult; 
theediblegardenshow.co.uk 

28-29 MARCH 

VegFest, Brighton Centre, Brighton, East Sussex 

A celebration of all things vegan. Browse the 
160 stalls, debate issues of local and global 
food sustainability or enjoy talks on health and 
nutrition. There are cookery demos, too, plus 
live performances at the UK Vegan Comedy 
Festival (we kid you not). 

Tickets from £5 for a day, £8 for the weekend, 
free for under-16s; brighton.vegfest.co.uk 


By actor and food lover LISA FAULKNER 


4-6 APRIL 



grew up in a family in which the catchphrase was, 
"and what did you eat?" My grandmas and my mother 
were always cooking. Everywhere I went there was 
home-cooked food. I remember making things 
with Grandma like drop scones and rock cakes. 

My mum, who died of cancer when I was 16, 
was the pastry queen and I can still hear the 
sound of her ring on the glass rolling pin as she 
worked. I watched her cooking from about 
the age of four. In my memories I see her 
in the kitchen all the time - making jam tarts, 
quiches, plate pies. . . 

We were children of the 70s so there 
was ratatouille, chicken tarragon, stuffed 
marrow and all the staples she"d make 
for my dad: chicken pie one day, 
bolognese the next, roast on Sunday. 

I learned how to make all of them. I 
still have Mum"s spice rack, her glass 
rolling pin and one wooden spoon 
that was hers - all special to me. 

I was blessed that my mother and 
grandmothers taught me about food. 

It sustains my family today. 9 9 

Tea & Cake With 
Lisa Faulkner is published 
by Simon & Schuster, £20 


Chester Food, Drink and Lifestyle Festival, 
Chester Racecourse 

There’s a packed programme of cookery 
demonstrations from stars including Simon 
Rimmer and MasterChef host Gregg Wallace - 
he’s good with a spoon - plus a sous chef 
challenge and more than 150 exhibitors, so you 
won’t be bored (or go hungry). Kids can get stuck 
in at free cooking workshops and camping is 
available if you want to make a weekend of it. 

Tickets from £6 adults if pre-booking, 

£6 concessions on the day, free for 
under- 12s; chesterfoodanddrink. co. uk 


4-19APRIL 

GastroFest, Edinburgh 
International Science Festival 

A mini-festival exploring the 
science behind anything and 
everything food-related. Check 
out the farmers’ market with 
a scientific twist, and enjoy talks 
on fermentation and gin 
chemistry, along with the many 
other demonstrations, tastings 
and experiments. Fleston would 
love it. Don’t forget your lab coat... 

Tickets £5-£25; sciencefestival.co.uk □ 
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^ Lovingly Crafted 

by Ben Twiston-Davies, sculptor. 


INTERVIEW: DAISY MEAGER. PHOTOGRAPHS: CALDESI FAMILY ARCHIVE, GETTY, THINKSTOCK 
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The Tuscan chef and restaurateur 
traces his Italian roots - the source 
of his culinary inspiration 


revolutionary book 

L/bro PerCuoco was written in medieval 
imes by an anonymous Venetian chef 

and reading it rattled my thoughts and 

preconceptions on Italian cuisine The 
spices arriving via the Silk Road at that 

time revolutionised the regions cooking. 

book IS in a Rome museum, where 

I had the chance to hold and read it It 

made me feel part of the authors world 


Family & friends 

My mother Marietta, a neighbour 
called Elide Celluzzi and my auntie 
Agnese were all inspirational, and 
gave me amazing food when I was 
younger (in particular my auntie’s 
roast pigeon). These were dishes 
that gave me a sense of taste and 
prepared me for my life to come. 


first thing I ever made 

.bread. 1 was just two 

rs old and made it under 
watchful eye of my mother. 


Magic 

ingredient 

It has to be olive oil, for 
its versatility and depth 
of flavour. It’s good for 
you, too - and it takes 
me back to my beloved 
Italia. My favourite is 
a Tuscan olive oil given 
to me by my old friend 
and neighbour, Nello 
(right). It’s the best.Q 


Journeys 

Travelling with my 
wife, Katie, and 
working together 
on our cookbooks - 
these things provide 
an endless source 
of ideas, passion 
and discovery. 


Venice, by Katie and Giancarlo Caldesi [£25; Hardie Grant], is out now. 


Giancarlo (rightj 
with his father | 
and inspirational 
mum Marietta | 
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LIGHT 

DONE RIGHT 




When we wanted to make a lighter granola 
recipe, we went back to the field, not the lab. By 
using only natural ingredients and adding some 
wholegrain barley, we've reduced fat by 30%* in 
both flavours of our delicious new Lighter Granola 
It's the lighter way done right. 

Why not pick up a pack and try it for yourself? 


*30% less fat on average than other regular granolas 


editor’s choice 




Every month, the delicious, 
team are sent anything from 
20 to 100 new products. We try 
them all; tasting, smelling the 
aromas, testing gadgets - and assessing 
whether they’re up to scratch and good 
value for money. Only the very best 
make it onto these pages. 




Setting aside fears of being branded a crockery obsessive (okay, 
I am), this month’s top choice is Da Terra’s gorgeous Geronimo 
range. Sturdy yet beautiful, it’s a breath of spring freshness for 
the table. From £14 fora mug, uniqueandunity.co.uk 



Meat majesty 

Family-run business FIG Walter in London W14 supplies organic 
and free-range meat, poultry and game to top restaurants. The 
quality is impeccable. But you don’t need to travel to London to 
enjoy meat from this award-winning butcher - you can have it 
delivered to your door. Meat boxes can be put together to suit the 
amount you want to spend or how many people you want to feed. 

A sample beef box with gorgeous cuts of blade steak, oxtail, 
ox cheek and (swoon) marrowbones sorted out our slow-cooking 
urge for a whole weekend. To order, browse the range at 
hgwalter.com, then call 020 7385 6466. Delivery is free for 
orders over £40 (London) or £90 (nationwide). 

• SAVE 20% in the shop or by mail order until 31 May 2015: simply 
present this page or quote ‘delicious' when ordering over the phone. 



Improve the 
daily grind 

Flow many salt and 
pepper mills have you 
bought that haven’t 
done the job properly or 
that needed easing into 
retirement long before 
they should have? I’ve 
been putting this set 
through its paces for 
several months to make 
sure the mechanism 
really does stand up to 
wear and tear, to justify 
the high price tag - and 
it does. I can highly 
recommend these. And 
for added assurance, 
the CrushGrind 
mechanism comes with 
a lifetime guarantee. 
Stockholm acrylic and 
stainless steel salt and 
pepper mills by T&G 
Woodware, from £35 
each; for stockists, see 
tg-woodware.com 




Woodwre LW 
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natural minerals. Historically, 
non-stick pans have been a 


subject of controversy over 
possible toxicity - some cooks 
are still averse to using them. 

What’s good about this sort? 

They’re able to withstand 
tremendous heat (up to 280°C) 
and are efficient conductors/ 
energy-savers. Suitable for 
gas, electric and halogen hobs, 
but only the 20cm -plus pans are 
suitable for induction. 

Drawbacks? The surface is delicate 
and easily scratched. My son 
(yes. I’ll blame him!) used metal 
tongs to serve pasta and marked 
the pan in the process. The small 
print does, however, warn not to 
use metal utensils in the pans... 

Why would people use them? 

The pans are light, which makes 
a difference when using the 30cm 
saute pan. When you wash up a 
traditional non-stick pan it can 
be difficult to see every mark, but 
here the white ceramic coating 
reveals all. Ecocook white ceramic 
coated pans, from £12.20 for 
a Ucm milk pan, amazon.co.uk 




1 Get spooning 

You may not think of 
yogurt as comfort food, 
but a bowl of new Yeo 
Valley Rhubarb & Custard 
manages to satisfy body 
and soul. The consistency 
is thick and it’s just the 
right side of tart. £1.50 for 
450g, from major retailers 


2 Top crumpets 

The sourdough trend 
continues apace with M&S 
launching new sourdough 
crumpets. They’re deeper 
than many, with a springy- 
pillowy texture, ready to 
soak up and ooze hot butter 
when they’re toasted. Yum. 
95p for 6, Marks & Spencer 


3 Pepped-up mustard 

Wholegrain mustard is 
a storecupboard star, 
useful for making dressings 
and marinades. Shaken 
with good oil and vinegar. 
The English Provender Co’s 
new fig and honey flavour 
will pep up any salad leaf. 
£1.49 for 200g, Waitrose 



You don’t nood it but... 

Behold this metallic-finish kettle in copper, the colour 
du jour. Select the required water temperature on the 
digital base and it will hold it steady for up to 20 minutes. 
The perfect cuppa awaits. And it’s made by DeLonghi, so 
it has the weight of a respected, stylish brand behind it. 
Distinta digital kettle, £119.99, John Lewis 




How about a bit of poetry? 

"I add orange; add lemon 
zest. I feel a charm twitch 
at the ends of my hands...” 
Human Work by Sean Borodale 
(£10; Jonathan Cape) is a 
collection written during the 
author’s stints in the kitchen. 
There are moments of brilliance. 
I’ll say no more and leave you to 
discover its joys for yourself... □ 
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PARK 


Experience 

a delightful 

combination 


EXCELLENCE 




ORANGE 

INTENSE 


dark 


85% 

CIJCOA^ 


Allow the intense taste of Excellence 
to take you to another place and 
experience the ultimate pleasure. 

Lindt. Master Chocolatier since 1845. 








I EXCELLl 


LLEN 


SEA SALT 


Discover more it WWW.Iindt.CO.uk 


facebook/ExcellenceChocolateUK f 







S'i 




Toil wont find any artificial flavours in our 
Strawberries & Cream ice eream, just real strawberries. 





RULES 

THE 

ROOST. 

Tender chicken and bLack-eyed peas, 
gently spiced with a hint of cayenne pepper 
and paprika. Created with the skill and dedication 
of four generations of the Baxter family. 

Part of our wholesome 
and filling ‘Hearty* range. 



BECAUSE Taste Matters 


baxters.com 


mothers & da\ighters. 







great food 

The family that eats together stays together, 
so they say, and these mothers and 
daughters are proof it’s true. To celebrate 
Mothering Sunday on 15 March, they tell 
Kerry Fowler about their favourite family 
recipes and hand-me-down traditions 


RECIPES KATE HENRY. SABRINA GHAYOUR & THANE PRINCE FOOD PHOTOGRAPHS CRAIG ROBERTSON 
PORTRAITS ALUN CALLENDER FOOD STYLING LIZZIE KAMENETZKY STYLING WEI TANG 
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Food writer and queen of 
preserves THANE PRINCE 
with her daughter AMBER 

"My mother used to make 
this lemon pudding when I was 
little. I made it for my children and 
now Amber has the recipe and 
makes it herself. Amber always 
has me at the end of the phone 
if she wants to ask about what 
she's making, and it was like 
that with my mother. She was 
an excellent cook. 

I was a postwar baby so 
it was all baking and preserves. 

I grew up in Norfolk and we used 
to pickle samphire, pot shrimps 
and pick strawberries for jam. 
Making preserves fulfils 
something in you; it's paying 
homage to the past, and food 
plays a very important part in our 
psyche and in our relationships. 
When my daughters were small 
we would always have meals 
round the table. I've always 
thought it's important to do 
one thing together, and the rest 
of the time be as random and 
radical as you like." 


"I remember 
family meals. We always 
waited until Dad came 
home to eat and it was 
a proper sit-down dinner: 
shepherd's pie, stew or 
chicken followed by a 
crumble or bread-and- 
butter pudding. Mum taught 
me the basics when I left 
home: risotto, how to test 
a chicken is done... 

Now I often have 
my parents over for 
a weekend lunch. 

I love cooking. 

When we were little 
my sister and I would 
make Mum breakfast 
in bed on Mothering 
Sunday. The first time 
I was allowed to carry 
the tray up I tripped and 
it all went everywhere! 

But Mum loved that 
we'd made an effort. 

Even if the food wasn't great, she 
knew we'd done something 
to make it nice for her." 

Thane's book Perfect Preserves (£25; 
Hodder & Stoughton) is out now 


FOOD TEAM’S TIP You’Ll know when 
the pudding is cooked as it will have 
a golden, cracked top and a slight 
wobble in the centre. 


• 115g unsalted butter at room 
temperature, plus extra for 
greasing 

• 170g caster sugar 

• 4 large free-range eggs at room 
temperature, separated 

• Finely grated zest and juice 3 
unwaxed lemons 

• 40g plain flour 

• 300ml milk 


1. Using an electric mixer, beat 
the butter and sugar for about 
5 minutes until light in colour, 
scraping down the sides of the 
bowl occasionally. Add the egg 
yolks one at a time, then the 
lemon zest, beating untilwell 
mixed. Add the flour and beat 
until smooth. Heat the oven to 
190°C/fan170°C/gas5. 

2. With the motor running, very 
slowly add the lemon juice, then 
the milk and keep beating for 
a further 30 seconds. 

3. Using an electric mixer (with 
a separate clean bowl and 
beaters), whisk the egg whites until 
stiff and glossy. Add to the batter 
and fold in with a metal spoon. 

4. Carefully pour the mixture into 
a greased 1.5 litre ovenproof dish. 
Put the dish in a deep roasting tin 
and pour in 2cm boiling water. 
Transfer to the oven and bake 
for 40-45 minutes until golden 
(see tip). Allow to cool slightly 
before serving. 

PER SERVING (FOR 8) 284kcals, 
17.3g fat (9.7g saturated), 6.1g 
protein, 26. 9g carbs (23. 3g sugars), 
0.2g salt, 0.2g fibre ^ 


Thane’s baked 
lemon pudding 

SERVES 6-8. HANDS-ON TIME 15 MIN, 

OVEN TIME40-45 MIN 

“When I make this family 
favourite I use a food 
processor for the initial batter, 
but you don’t have to.” 
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Baked lemon 
pudding 
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"Kate is always 
baking. She can't stop. 

My other daughter 
Sarah is also a great 
cook. When they were 
little, I was sent upstairs 
one Mothering Sunday 
and they'd invited my 
friends in as a surprise. 

When I came downstairs 
my son served the drinks 

- very proper, with 
sugar round the rim 

- and the girls 
brought out cakes 
they'd made. The 
kitchen was theirs as 
well as mine. It still 
is, if they want to 
cook when they come 
round. I have a big 
kitchen and we all 
gather round the table 
and sit down to eat. 

I like Kate's cooking 
style: she's good with 
flavours - 1 like the idea of the 
black treacle in the pie. I don't 
experiment quite as much." 


Great British Bake Off 
contestant KATE HENRY 
with her mother WENDY 

"I have lots of happy kitchen 
memories with Mum. When I was 
growing up there was always the 
aroma of baking bread in the house 
- she made a lovely cinnamon 
spiced loaf. But the dish I loved best 
was her coquilles st-jacques - served 
with potato piped round the scallop 
shell. She had a Marguerite Patten 
cookbook and my sister and I loved 
making things from it. 

Mum and I have never been 
competitive in the kitchen. We did 
Christmas lunch together last year 
and this time she allowed me to stir 
things and make gravy - no. I'm 
joking! It's always harmonious and 
we both do our own thing. I'm quite 
experimental, which is how I came 
up with the ham and chicken pie 
recipe. I love pork pies, but I know 
some people don't like the jelly so 
I experimented with treacle and 
tarragon. I don't often blow my 
own trumpet but it really worked." 


mothers and daughters. 


Kate’s chicken and 
smoked ham pie 
with black treacle 
and tarragon jelly 

SERVES 8-10. HANDS-ON TIME 1 HOUR, 
SIMMERING TIME 3% HOURS, 

OVEN TIME I'A HOURS, PLUS COOLING 


“This pie is best served cold, but 
you could serve it warm with 
the heated jelly stock served 
alongside as a gravy. The recipe 
makes twice the amount of 
jelly you need - chill leftovers 
and serve hot as a gravy with 
sausages, pork or chicken.” 


MAKE 

AHEAD 


Prepare the ham hock up to 


the end of step 2. Leave to 
cool completely and keep 
covered in the fridge for up to 3 days. 
SAFETY TIP Stir the Lard and water 
mixture as the lard melts. If you 
neglect it and it gets too hot it can 
boil over explosively. 

TIMESAVER TIP If you’re short 
of time, warm 300ml good quality 
chicken stock with Vi tbsp black 
treacle and stir in 4 gelatine leaves. 
You'll also need about 250-300g 
chunks of cooked smoked ham 
for the filling. Start at step 3. 


• 4 skinless and boneless 
free-range chicken thighs 

• 3 tbsp chopped fresh tarragon 


FOR THE JELLY (OR SEE TIMESAVER TIP) 

• 1 uncooked smoked British 
free-range ham hock (about 
1kg), from good butchers 

• 1 carrot, halved 

• V 2 onion 

• 1 star anise 

• 5 fresh tarragon sprigs, chopped 

• 6 tbsp black treacle 

• 5 gelatine leaves (we used Dr 
Oetker, widely available - if you 
use another brand, follow the 
pack instructions) 


FOR THE PASTRY 

• 200g strong bread flour 

• 200g plain flour, plus extra to dust 

• 1 tsp salt 

• 130g lard 

• 1 free-range medium egg 2> 
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YOU'LLALSO NEED 

• 16cm loose-bottomed cake tin at 
least 8cm high 

1. For the jelly, put the ham hock in 
a large pan and coverwith cold 
water. Bring to the boil and skim off 
any residue that forms on top. Add 
all the stock ingredients apart from 
the gelatine and simmer for 2 hours. 
You may need to top up the water to 
ensure the hock is covered. 

2. Remove the hock from the liquid. 
Sieve, discard any solids, then 
return the liquid to the cleaned pan 
and bubble over a high heat until 
reduced to about 600ml (about 90 
minutes). Remove from the heat and 
season to taste. Put the gelatine in a 
small bowl of cold water and leave 
until floppy (about 5 minutes). 
Squeeze out the excess water, then 
add the gelatine to the stock. Stir 
until dissolved. Cover and set aside. 

3. For the filling, put the chicken 
thighs between 2 sheets of cling film 
and bash with a tenderiser/rolling 
pin until flat. Season generously 
with salt and pepper and sprinkle 
with the chopped tarragon. Once 
the hock is cool enough to handle, 
cut off and remove the fatty skin 
(discard). Remove the meat from the 


bone and chop roughly or shred. 

4. Grease and line the base and sides 
of the tin with baking paper. For the 
pastry, put the flours and salt into 

a large heatproof bowl. Put 150ml 
water and the lard into a pan and 
bring to the boil (see safety tip). Add 
the hot water/lard mixture gradually 
to the flour mixture in the bowl, 
mixing in with a table knife to bring 
the dough together. While the dough 
is still hot (but cool enough to handle), 
knead it briefly on a lightly floured 
work surface until smooth. Pinch off 
a third of the dough and set aside. 

5. Roll out the remaining dough into 
a circle about 1cm thick and put 
into the base of the tin. Work it 

up the sides of the tin using your 
fingers until it’s just reaching over 
the top, then smooth out - again 
using your fingers. Assemble the 
pie by layering the chicken and ham 
until everything is used up. Fleat 
the oven to 180°C/fan160°C/gas 4. 

6. To make the pie lid, roll the rest of 
the pastry until a little larger than 
the tin. Lightly beat the egg and 
brush around the top edge of the 
pastry, then pop on the lid. Press 
the lid on, trim any overhang, then 
crimp the edge. I use the classic 
fingerand thumb on the outside 


edge and forefinger on the inside. 
Use the trimmings to make 
decorations, if you like, then stick 
them on the lid with beaten egg. 
Brush the top generously with 
the remaining beaten egg. 

7. Using a small knife, cut a cross in 
the middle of the lid and lift up the 
flaps to make a penny-size hole. 
Bake on the middle shelf for PA 
hours. Check on the pie after half 
an hour. If it's browning too quickly 
at the edges, cover loosely with foil. 
When cooked, remove to a cooling 
rack, leave for a few minutes in the 
tin, then gently remove to cool. 

8. Once cooled, pour the jelly stock 
into the hole in the top (warm the jelly 
if it's turned solid). Leave the pie for 
a bit, then top it up again - the jelly 
will have settled slightly (you won’t 
need it all - see intro). Leave the pie 
to cool completely, then chill for a 
few hours or overnight to set the jelly. 
Serve the pie at room temperature 
with pickles and a green salad. 

PER SERVING (FOR 10) 463kcals, 

23. 6g fat (8.6g saturated), 27.8g 
protein, 35. 6g carbs (6.3g sugars), 
2.7g salt, 1.7g fibre 
WINE EDITOR'S CHOICE A juicy, 
ripe red such as Aussie pinot noir 
for the sweeter note of tarragon. 



Award-winning cookery writer 
SABRINA GHAYOUR with her 
motherSHOHREH 

"Mum can't cook at all. 
She still turns off the washing 
machine when the oven pings! 
But I love her because she loves 
food, and that inspired me to 
get into cooking. The recipe 
weVe chosen was one of my 
grandfather's favourites and is 
a great dish to share. Persian 
people are really sociable - we're 
great party- throwers. What we 
put on the table reflects the worth 
of our guests. We love glamour 
and we love entertaining. 

On Mother's Day I would buy 
presents for Mum and Gran; 

Mum would buy gifts for her ^ 



mothers and da\ighters 


Persian lamb 
meatballs, p30 
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mothers and daughters 


mum, and we'd go out to dinner 
together. We still celebrate the 
day with my grandma in mind. 
The year Gran died I took Mum 
on a foraging trip on Mothering 
Sunday and she really enjoyed it 
(she's the kind of person who'd 
say if she didn't!). She has an 
excellent palate and is opinionated; 
'More sour,' she'll tell me." 



"I love food but I've 
never been taught to cook. I used 
to take Sabrina out to restaurants 
- she loved Chinese food and 
could eat it for every meal. 

On Mothering Sunday Sabrina 
treats me. I don't have to 
do anything. She thinks 
I can't cook at all, but I 
can do more than boil 
an egg and survive if 
I have to - if Sabrina 
was away and I had 
to cook for myself it 
would be steak, 
asparagus and 
potatoes. But I love the 
variety of her cooking. 

I like her Chinese 
duck and chicken 
fesenjan with 
pomegranate, 
and she makes a 
great dish with 
saffron and 
aubergines. 

We've always 
enjoyed eating 
international food, 
but Persian cuisine 
is wonderful. It's 
all about the 
fragrances. It's not 
spicy as such; it's 
subtle and, to me, 
it feels like home. 
Sabrina is a good cook, 
but I'm a bit critical 
sometimes. . . I'm not 
afraid of telling her 
what she needs to add!" 
Sabrina's Persiana: 
Recipes from the 
Middle East and Beyond 
(£25; Mitchell Beazley) 
is out now 


Sabrina’s koofteh berenji 
(Persian lamb meatballs) 

SERVES 6 AS A MAIN MEAL OR 12 AS 
PARTOFAMEZZE. HANDS-ONTIME 
45 MIN, SIMMERING TIME IV 4 -IV 2 HOURS, 
PLUS COOLING 


“Persians call them koofteh. 
Turks say kofte and Arabs kefta; 
all different pronunciations of 
the same root word ‘kofta’ 
meaning ‘to pummel’, referring 
to working the meat to a paste.” 


Dried barberries are used 
/ a Lot in Persian cooking. 
They have a sweet- sour 
taste and Look Like smaLL dried 
cranberries. Find them in MiddLe 
Eastern grocers or onLine. 

FOOD TEAM'S TIP HandLe the 


mixture gentLy- it’s quite deLicate 
at the beginning but wiLL hoLd itseLf 
togetherwhen cooked. 


• 150g basmati rice 

• lOOg yellow split peas 

• 500g coarsely ground, best- 
quality lamb or beef mince, 
around 20 per cent fat 

• Small bunch fresh 

flatleaf parsley, finely chopped 

• Small bunch fresh dill, 
finely chopped 

• Small bunch fresh chives, 
snipped 

• Small bunch fresh coriander, 
finely chopped 

• 3 tbsp plain flour 

• 3 tsp ground turmeric 

• 2 large onions, 1 finely chopped 
and 1 sliced thinly into half moons 

• 2 handfuls barberries (see 
Know-how) or fresh/frozen and 
thawed cranberries, roughly 
chopped 

• 3 medium free-range eggs 

• Olive oil for frying 

• 3 garlic cloves, crushed 

• 2 tbsp tomato puree 

• 400g tin chopped tomatoes 


TO SERVE 

• Extra fresh herbs, coarsely 
chopped 

• Natural yogurt 

• Flatbreads 


1. Put a Large saucepan over 
a medium-high heat and pour 
in 1 Litre freshLy boiLed water 
from a kettLe. Season with saLt, 
then add the rice and boiL for 

7 minutes. Drain the rice and 
set aside to cooL. 

2. Repeat the same process, 
cooking the yeLLow spLit peas 
in 1.7 Litres boiLing water in the 
same pan. Season with saLt, bring 
to a boiL, then reduce the heat to 
medium and cook for 25 minutes. 
Drain and set aside to coot. 

3. In a Large mixing bowL, combine 
the cooLed rice and spLit peas, 
minced meat, herbs, fLour, 2 tsp 

of the turmeric, the fineLy chopped 
onion, barberries/cranberries, 
eggs and a generous amount of 
saLt and pepper, mixing weLL. Shape 
the mixture into about 12 Large 
rugby baLL-shaped meatbaLLs. 

4. DrizzLe in enough oiL to coat 
the base of a very Large, deep 
saucepan with a Lid (or a Large 
casseroLe) and fry the sLiced 
onions over a medium-Low heat 
for 8 minutes or untiL beginning 

to coLour sLightLy. Add the remaining 
1 tsp turmeric and the garLic and 
fry for 2-3 minutes more. Add the 
tomato puree and stirweLL. Add 
a generous amount of saLt and 
pepper to the mixture and stir. 

5. Pour 1 Litre water into the pan, 
add the chopped tomatoes and 
bring up to the boiL. One by one 
pLace each koofteh (meatbaLL) 
carefuLLy into the pan and cook 
gentLy over a Low-medium heat for 
iy4-iy2 hours. PartiaLLy cover the 
pan with the Lid - Leave it sLightLy 
ajar. Once the cooking time has 
eLapsed, taste and adjust the 
seasoning. Bring the pan to the 
tabLe and serve sprinkLed with fresh 
herbs, naturaL yogurt and some 
warmed fLatbread, if you Like. 

PER SERVING (FOR 6) 477kcaLs, 

22. 4g fat (5.4g saturated), 26. 3g 
protein, 42. 7g carbs (6.2g sugars), 
0.4g saLt, 4.8g fibre 
WINE EDITOR’S CHOICE A young, 
inexpensive, aromatic Spanish 
tempraniLLo is the perfect match 
for these meatbaLLs. □ 
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Subject to availability. Selected stores. 


Spring Lamb with Green Beans^ Peas, Confit Onion 
& Garlic, Grilled Lettuce & Salsa Verde by Kevin Love. 

Yes, it is quite 
a mouthful. 







Discover great quality for LidI prices with more delicious recipes from 
Kevin in our Easter magazine and online at eastersurprises.co.uk 



#LidlSurprises ^ ^ 




March can be chilly, so it’s not yeV 

■ 1^ ■ time to put away warming winter ' 

■ M recipes. But with spring on the horizoh 

I * I’m looking forward to fresher, zestier 

I ■ > flavours, too. I decided to combine the 

two by starting with slow, gentle cooking, then 
finishing each dish with fresh, zingy ingredients 
that add a new dimension - and a splash of colour. 
I reckon these dishes are worth the wait... 

LOTTIE COVELL, DEPUTY FOOD EDITOR 


season’s eatings 



Asian-spiced beef 
brisket with chilli, lime, 
peanut and coriander 

SERVES 6-8. HANDS-ON TIME 30 MIN, 
OVENTIME5HOURS50MIN 

\ Cook the brisket until 
\ / tender (see tips) up to 

48 hours in advance. Cool 

completely, then cover and chill. 
Continue with the recipe from step 4. 
FOOD TEAM'S TIPS If you have 
any meat left over, it’ll make 
great Vietnamese-style banh mi 
sandwiches. Visit deliciousmagazine. 
co.uk for a recipe. 

The cooking time for brisket can 
vary greatly. If it’s still not tender 
after 5 hours (at the end of step 3), 
return it to the oven for an hour. 

• 2 tbsp vegetable oil 

• 400g shallots, quartered 

• 5 garlic cloves, crushed 

• 500ml good quality beef stock 

• 200ml clear honey 

• 2kg British beef brisket 

• Steamed jasmine rice to serve 

FORTHESAUCE 

• 250ml Shaoxing rice wine (from 
the world food section of large 
supermarkets) O 

• 70ml light soy sauce 

• 70ml dark soy sauce 

• lOOg fresh ginger, finely chopped 

• 1 tbsp Chinese five-spice powder 

• 2 large red chillies, halved 

FORTHETOPPING 

• Vegetable oil for frying 

• 150g unsalted peanuts 

• 2 red chillies, sliced 

• Large handful fresh coriander, 
roughly chopped 

• 3 limes, cut into wedges 

1. Heat the oven to 140°C/fan120°C/ 
gas 1. Heat the oil in a Large, deep 
frying pan. Add the shallots and fry 
for 5 minutes or until beginning to 
colour. Stir in the garlic and cook 


for 1 minute, then add the beef stock 
and spoon in 100ml of the honey. 
Heat for a further minute. 

2. Mix all the sauce ingredients 
in a jug. Untie the brisket and put 
it in a deep roasting tin, then pour 
over the sauce along with the 
stock mixture. Cover the meat 
with a layer of baking paper, then 
cover the tin with 2 layers of foil, 
folding the edges around. Put on 
the oven’s middle shelf. 

3. After 2y2 hours, lift the foil and 
paper, turn over the brisket and 
baste with the juices. Return to 
the oven, reseated inside the paper 
and foil, for another 2 y 2 hours. 

4. Once the brisket has had its full 
cooking time and is tender (see tips), 
remove from the oven and turn the 
heat up to 220°C/fan200°C/gas 7. 
Carefully pour all the juices from 
the roasting tin into a deep frying 
pan. Set the frying pan over a high 
heat and bubble for 20 minutes or 
until the juices are reduced. Taste 
and season with salt and pepper. 

5. Spoon 2 ladlefuls of the reduced 
sauce over the brisket, then drizzle 
over the remaining honey. Return 
to the oven for 15 minutes or until 
the outside of the brisket has 
caramelised and turned crisp. 

6. For the topping, heat a little 
vegetable oil in a large frying pan 
and lightly toast the peanuts. Leave 
to cool slightly, then roughly chop 
and mix with the chillies and 
coriander. Serve the brisket with a 
good squeeze of lime juice, topped 
with the peanuts, chillies, coriander 
and lime wedges, and some 
steamed jasmine rice. 

PER SERVING (FOR 8) 612kcals, 27g 
fat (7.9g saturated), 60. 4g protein, 
27.3g carbs (24. 3g sugars), 3.7g salt, 
0.3g fibre 

WINE EDITOR'S CHOICE A crisp, 
limey Australian dry riesling is the 
perfect match for this sticky beef. 

O See Loose Ends for more ways 
to use Shaoxing rice wine 2> 



TEAM 
FAVOURITE 
Hugh Thompson, 
deputy chief 
sub editor 
7 iove the big 
flavours here - 
it’s salty, sweet, 
sharp and hot. 

The meat melts 
in the mouth but 
there’s crunchy 
peanut - it gives 
your tastebuds 
a full workout.” 
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• Boar ragu with 
lemon pangrattato 

SERVES 6-8. HANDS-ON TIME40MIN, 
SIMMERINGTIME3 HOURS 

, Makethedish (without 
i ) the pangrattato) up to 

•••■' 3 days in advance, then 
cover and chill - the flavours 
actually get better when they’re 
given time to develop. To serve, 
reheat and make the pangrattato 
as in step 3. 

Or freeze the cooled ragu for 
up to 3 months in a sealed container. 
Defrost, reheat, then finish the 
recipe from step 3. 

• Olive oil for frying 

• 2 onions, sliced 

• 3 celery sticks, chopped 


• 6 carrots, chopped 

• 4 garlic cloves, crushed 

• 2kg free-range boar shoulder, 
diced (or use pork shoulder if you 
can't find boar) 

• 200g smoked pancetta, cubed or 
cut into small pieces 

• 4 tbsp tomato puree 

• 2 fresh thyme sprigs 

• 4 fresh bay leaves 

• 1 bottle (750ml) red wine 

• 1.5 litres good quality beef stock 

• 2 tsp caster sugar 

FOR THE LEMON PANGRATTATO 

• 2 tbsp olive oil 

• 150g fresh white 
breadcrumbs 

• Large handful fresh flatleaf 
parsley 

• Finely grated zest 1 lemon 


TO SERVE 

• Fresh pappardelle, cooked 
according to the pack instructions 

• Grated parmesan 

1. Heat a glug of oil in a large 
casserole. Add the onions, celery and 
carrots, then cook over a medium 
heat for 10 minutes or until the celery 
and carrots take on some colour 
and the onions begin to soften. 

2. Add the garlic, boar and pancetta 
and cook, stirring, for 5 minutes (the 
meat doesn’t need to brown but 
should just start to change colour). 
Add the tomato puree, thyme, bay 
leaves, 700ml of the wine, the stock 
and sugar. Bring to the boil, then 
turn down the heat, put the lid on 
and simmer for 3 hours or until the 
meat is very tender. Add a little water 
if the liquid reduces too much. Taste 
and season with salt and pepper. 

3. Meanwhile make the pangrattato. 
Heat the 2 tbsp olive oil in a medium 
frying pan. Add the breadcrumbs 
and gently toast until golden brown. 
Roughly chop the parsley and stir 
through the golden breadcrumbs 
with the lemon zest. Season with 
salt and pepper and set aside. 

4. When the meat has cooked, gently 
fork through it to tear it into smaller 
chunks. Remove the thyme sprigs and 
bay leaves, then stir through the 
rest of the wine. Serve with 
pappardelle, sprinkled with the 
pangrattato and grated parmesan. 
PER SERVING (FOR 8) 662kcals, 

24. 2g fat (7.3g saturated), 70. 5g 
protein, 25. 7g carbs (10. 5g sugars), 
2.4g salt, 5.7g fibre 
WINE EDITOR’S CHOICE A juicy 
Chianti from Tuscany or dolcetto 
from Piedmont works best here, 
considering the zesty topping. 

• Braised venison 
with prunes, port 
and crispy onions 

SERVES 6. HANDS-ON TIME 20 MIN, 
SIMMERING TIME 2 HOURS 30 MIN 

Make up to 3 days in 
advance. Keep in the fridge 
in a sealed container. Reheat 
to serve. Freeze the finished, 2> 


MAKE 

AHEAD. 
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Braised venison 
with prunes, port 
and crispy onions 





TEAM 
FAVOURITE 
Karen Barnes, 
editor 

"I iove any kind 
of casseroie with 
prunes, as the 
combination of 
savoury meat and 
the sweetness of 
the fruit works so 
weii. The braised 
venison is a 
triumph, as the 
meat cooks to the 
softness of butter 
with hours of 
gentie cooking.” 


delicious. 

WEBSITE IS 
BRANDNEW! 

You can find 
an extensive 
collection 
of seasonal 
recipes on 
our website. 
Visit 
delicious 
magazine. 
co.uk 


cooled dish for up to 1 month in 
an airtight container. Defrost 
thoroughly, then reheat to serve. 
FOOD TEAM’S TIP If you prefer, you 
could use good quality stewing beef 
instead of the venison, and a fruity 
red wine instead of the port. 

• 200g pitted prunes 

• 400ml ruby port (see tips) 

• Olive oil for frying 

• 1.5kg venison, diced (see tips) 

• 2 tbsp plain flour 

• 2 onions, quartered 

• 2 garlic cloves, crushed 

• 2 large leeks, sliced 

• 1.25 litres good quality beef stock 

• 4 fresh thyme sprigs 

• 1 V 2 tbsp Worcestershire sauce 

• Mashed potato and green 
beans to serve (optional) 

FORTHECRISPYONIONS 

• 1 onion, sliced into rings 

• 3 tbsp plain flour 

• Olive oil for shallow frying 

ALSO USEFUL 

• Digital probe thermometer 

1. Put the prunes in a bowl with 
350ml of the port and leave to soak. 
Heat a glug of oil in a large, deep, 
lidded casserole. Dust the venison 
with the flour (you can do this by 
putting the meat and flour in a clean 
plastic bag, sealing and shaking). 
Add the meat to the casserole and 
stir around for 5 minutes over a high 
heat to kickstart the cooking process. 
Add the onions, garlic and leeks, 
then cook, stirring, for 5 minutes. 

2. Add the port and prunes, the stock 
and the thyme, bring to a rolling boil, 
then turn the heat to low and simmer 
for 2 y 2 hours, stirring occasionally, 
or until the meat is tender and the 
sauce has thickened. 

3. For the crispy onions, toss the 
onion rings in flour (you can do this 
in a clean plastic bag too). Half-fill 
a frying pan with vegetable oil, then 
heat to 160°C (test with a digital probe 
thermometer, or drop in a piece of 
onion; it should sizzle). Fry the floured 
onions for 5 minutes until golden. 
Remove from the pan with a slotted 


spoon and drain on kitchen paper. 

4. When you’re ready to serve, stir 
in the remaining 50ml port and the 
Worcestershire sauce, then taste 
and season. Serve with mashed 
potato and beans, if you like, and top 
with the crispy onions. 

PER SERVING 634kcals, 12. 2g fat 
(3.1g saturated), 67.6g protein, 

39.4g carbs (28. 7g sugars), 1g salt, 
7.3g fibre 

WINE EDITOR’S CHOICE Spain’s 
classic, strawberry-rich rioja. 

• Slow-cooked Indian 
spiced lamb shanks with 
pomegranate and herbs 

SERVES 6. HANDS-ON TIME 30 MIN, 
SIMMERING TIME 3 HOURS 40 MIN 

nil 1 / c Makethedish,withoutthe 
\ / garnish, up to 3 days in 

advance and keep chilled in 
a sealed container. Reheat to serve. 

Freeze the finished, cooled dish, 
without the pomegranate and mint, 
for up to 1 month. Defrost, then 
reheat (you may need to add a splash 
of water), garnish and serve. 

FOOD TEAM’S TIP If you like your 
food really spicy, add another 
teaspoon of chilli flakes at step 2. 

• 6 tbsp vegetable oil 

• 6 lamb shanks (about 375g each) 

• 2 tsp ground turmeric 

• Vi tsp ground cloves 

• 15 green cardamom pods 

• 4 bay leaves 

• 1 cinnamon stick 

• 1 tsp chilli flakes (see tip) 

• 2 tsp cumin seeds 

• 2 tsp coriander seeds 

• 1 tbsp fennel seeds 

• 2 onions, sliced 

• 30g fresh ginger, chopped 

• 2 green chillies, chopped 

• 1 tbsp ground coriander 

• 400g tin chopped tomatoes 

• 1 litre fresh lamb stock 

• 1-2 tbsp sugar 

• 1 tsp salt 

• Juice Vi lemon 

TO SERVE 

• Steamed rice 

• 1 pomegranate, seeds removed 


• Large handful each fresh mint 
and fresh coriander, leaves picked 
and chopped 

1. Heat 1 tbsp of the oil In a large 
deep casserole. Add the lamb 
shanks, in 2 batches, and cook 
overa medium-high heat for 5-10 
minutes until lightly coloured, then 
remove from the pan and set aside. 

2. Add another 3 tbsp of the oil to 
the pan, then add the turmeric, 
cloves, cardamom pods, bay leaves, 
cinnamon stick and chilli flakes. 
Gently fry for 2-3 minutes until 

the fragrances of the spices are 
released. Add a splash of water 
if they begin to colour too much. 

3. Grind the cumin seeds, coriander 
seeds and fennel seeds in a pestle 
and mortar, then add them to the 
pan with the other spices and 
continue to cook for 1 minute, 
stirring occasionally. 

4. Add the onions and the remaining 
2 tbsp of the oil and fry, stirring 
occasionally, for 5 minutes. Add the 
ginger, green chillies and ground 
coriander and cook for 2-3 minutes. 

5. Stir in the chopped tomatoes and 
stock, add the sugar, then season 
with the salt, lemon juice and some 
black pepper. Add the lamb shanks, 
turning to coat, then coverwith the 
lid. Cook over a low heat for 3 hours 
or until the lamb is very tender, 
giving the pot a stir halfway through. 

6. At the end of the cooking time, 
skim most of the oil off the top of the 
casserole using a large spoon, then 
remove the lamb. Turn up the heat 
to high and reduce the sauce for 
30-40 minutes until it coats the back 
of a spoon. Taste and adjust the 
seasoning. You may want to add 
more salt, sugar or lemon juice. 

7. Serve the lamb with the sauce 
and freshly cooked rice, topped 
with the pomegranate seeds and 
chopped mint and coriander. 

PER SERVING 603kcals, 36. 8g fat 
(12. 4g saturated), 60. 9g protein, 

10. 3g carbs (7.3g sugars), 2.2g salt, 
2.5g fibre 

WINE EDITOR’S CHOICE Chilean red 
carmenere, as its peppery, savoury 
qualities work with Indian spices. ^ 
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\ Slow-cooked 
Indian spicfed 
lamb shanks with 
pomegranate 
and herbs 








Pork shoulder and 

• 1 litre good quality chicken 


chorizo stew with 

stock 


sherry, crackling 

• 5 fresh thyme sprigs 


and crispy capers 

• 400g tin chickpeas, drained and 


SERVES 6-8. HANDS-ON TIME 20 MIN, 

rinsed 


SIMMERING TIME 3 HOURS 40 MIN 

• 2 tbsp salt 


. Make this up to 3 days in 
( ) advance. The fat may set as 

FORTHE GARNISH 


• 1 tbsp olive oil 



• 40g capers, drained 


remove some of it. But remember: 

• Large handful fresh parsley. 


lots of the flavour is in the fat. 

roughly chopped 


• Olive oil for frying 

TO SERVE 


• 1 large fennel bulb, root removed, 
thickly sliced 

• Crusty bread 


• 1kg carrots, thickly sliced 

1. Heat a glug of oil in a large. 


• 3 garlic cloves, roughly 

deep, flameproof lidded casserole. 


chopped 

add the fennel and carrots and cook 


• 2kg British free-range pork 

on a high heat, stirring, for 5 minutes 


shoulder joint 

or until the vegetables have a little 

NEXT 

• 2 tbsp plain flour 

colour. Stir in the garlic and cook 

MONTH 

• 200g cooking chorizo. 

for 1 minute, then remove all the 

Celebrate the 

chopped O 

veg from the pan and set aside. 

cheering green 

• 400ml light dry sherry, such as 

2. Remove the skin from the pork 

shoots of spring 

fino, plus an extra splash to taste 

using a sharp knife and reserve. 


Chop the meat into 4 Large pieces 
and coat in the flour. Add a Little 
more oil to the casserole, add the 
pork and chorizo, turn up the heat, 
then cook, stirring, for 5 minutes. 

3. Reduce the heat to medium and 
add the sherry. Simmer for 2-3 
minutes, then add the chicken stock, 
thyme, chickpeas and reserved 
vegetables. Put the lid on the 
casserole and cook over a low heat 
for 3 hours, stirring and turning 

the meat occasionally. 

4. For the last hour of the cooking 
time, heat the oven to 220°C/ 
fan200°C/gas 7. Pat dry the 
reserved pork skin and score it 
diagonally with a sharp knife - 
make the scores quite close 
together for maximum crispiness. 
Rub 2 tbsp salt into the scores and 
all over the skin. Put it on a wire 
rack set in a roasting tray, then 
roast for 30 minutes until crackled, 
puffed and golden. Set aside. 

5. When the meat is super-tender, 
skim off the excess fat from 

the surface of the stew. Remove the 
pork to a plate and set aside, then 
turn up the heat to high and reduce 
the stock for 35-40 minutes until 
it has the consistency of gravy. 

Break up the meat with 2 forks and 
stir it though the reduced sauce. 
Season to taste with salt and black 
pepper, then stir in a good splash 
of dry sherry. 

6. Forthe garnish, heat 1 tbsp oil 

in a medium frying pan, then fry the 
capers for 3-4 minutes until golden 
and crisp. Remove, cool slightly, 
then mix with the chopped parsley. 

7. Serve the pork sprinkled with the 
crispy capers and parsley mixture, 
and strips of crackling, with some 
crusty bread on the side for 
mopping up the sauce. 

PER SERVING (FOR 8) 583kcals, 

21. 8g fat (6.8g saturated), 65. 5g 
protein, 17.7g carbs (8.8g sugars), 
2.8g salt, 9.2g fibre 
WINE EDITOR’S CHOICE Small 
glasses of sherry would be great, but 
pick an amber-hued dry amontillado 
to stand up to the meaty flavours. 

O See Loose Ends for more ways 
to use cooking chorizo □ 
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A delicious blend 
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TABLE FOR ONE, SIR? 

More people than ever live alone, yet eating alone is still considered by many 
to be the preserve of the socially inadequate or friendless. Food writer 
Daniel Tapper wonders if it’s time, at last, to lay this out-dated social taboo to rest 

ILLUSTRATIONS EMILY NASH 


food for thought. 


I t's for good reason that 

restaurant tables generally seat 
more than one person. It's the 
same reason a cheese fondue 
comes with several skewers, or 
that a birthday cake is far too 
hefty for any reasonable human to 
tackle alone. Food is made for 
sharing. Even the most resolutely 
selfish of foods - I'm looking at you, 
ice cream cones, oysters and burgers 
- are infinitely better with company. 

The act of sharing food doesn't 
just feel good; it has pretty important 
social benefits, too. Humans have 
been breaking bread together for 
millennia, usually because when our 
ancient pre-fridge ancestors killed 
game it made sense to share it before 
it went bad, with the expectation of 
getting something else in return. 

These early meals taught us the 
importance of trade but also how to 
nurture cooperation, something that 
was crucial to survival. But shared 
meals also gave us so much more: 
time to think, develop language 
and share new ideas. As Plutarch, 
a first- century Greek historian, 
once said: "A guest comes to share 
not only meat, wine and dessert, but 
conversation, fun and the amiability 
that leads to friendship." 

THE SHARED TABLE 

We humans have around two million 
years of shared meals under our 
collective belt. It's a social activity, 
so no surprise that our enjoyment 
(or otherwise) is influenced by who 
we choose to share our meals with. 
So important are our fellow diners, 
they can affect everything from the 
amount we eat to the way we 
perceive flavour. A study conducted 
by the psychology department of 
Georgia State University in the US 
found that people consumed around 
44 per cent more food when eating 
with one other person, rising to a 
massive 96 per cent more when they 
dined with seven others. More 
interesting still, women eat up to 13 
per cent more when in the company 
of men. Dining with males, it seems, 
is bad news for dieters. 

Fellow diners don't just influence 


how much we consume but also how 
we interpret flavour. A French study 
in 2008, published in the British 
Journal of Experimental Psychology, 
found that even the facial 
expressions of others can change 
the way we eat. When people, 
eating something they liked, were 
shown an image of someone 
looking disgusted, their desire to 
eat the food decreased. And when 
they were shown an image of 
someone enjoying a food they 
disliked, their desire to eat it 
increased. What a fickle bunch! 

Eating together might even make 
us nicer people. A 2014 study at the 
University of Antwerp surveyed 
466 Belgian students and found that 
those who had shared home-cooked 
meals more often in childhood 
displayed kinder behaviour in later 
life - particularly when it came to 
things like volunteering, helping 
strangers and offering their seats on 
public transport. Sharing is caring, 
concluded the researchers. 

With so much riding on the act of 
eating together, solo dining has 
long been considered a social faux 
pas. In the past, in Britain, women 
who ate or drank alone were often 
branded 'spinsters' or even 'loose'. 
Although attitudes have relaxed 
somewhat, the pitiable image of the 
solo diner persists. So much so that 
some turn to social networking sites 
such as Invite for a Bite (inviteforabite. 
com), which matches users with 
platonic dinner partners to avoid 
the 'shame' of eating alone. 

CHANGE AFOOT 

Even if you think solo dining is for 
saddos - or that you could never do 
it - it's time to face the fact that it's 
becoming a part of life. With nearly 
a third (7.7 million) of Britons now 
living alone and more people than 
ever travelling alone, a new style 
of dining is on the rise. There's a 
burgeoning number of restaurants 
that promote eating with strangers, 
from the communal tables at high 
street chains such as Wagamama 
and Le Pain Quotidien through to 
chic-casual dining spots in London 


Communal tables allow solo diners 
to merge into the milien, unfettered 
by the stigma of eating alone 


such as Russell Norman's Polpo and 
Sam & Eddie Hart's Barrafina. At 
these places, solo diners merge 
easily into the milieu, unfettered by 
the stigma of eating alone. 

One restaurant takes matters a 
step further and positively celebrates 
the act of eating alone. Eenmaal 
(eenmaal.com; the name means 'one 
meal') is a long-term pop-up in 
Amsterdam that claims to be the 
world's first to cater purely to solo 
diners. The concept (tables for one 
with a four- course meal including 
unlimited wine for €35 - about 
£29) has proved so successful that 
launches are planned around the 
globe. At the time of going to press, 
it had just popped-up successfully 
for two days in London. 

The restaurant's creator, Marina 
Van Go or, believes solo diners 
appreciate good food because they 
can focus on flavour, without the 
distraction of social interaction. 
Dining solo can affect behaviour in 
other ways too. Surprisingly, her 
customers drink very little wine, 
despite the restaurant's 'drink all you 
can' policy. Why? According to Van 
Goor, people often drink too much 
with other people to compensate for 
lack of confidence, or as a means of 
escape - two things EenmaaTs 
diners never have to worry about. 

Even if we accept the time of 
single-table restaurants is here, it's 
worth thinking how lone diners 
occupy themselves. Some savour a 
brief moment of quiet, read a book 
or people watch, but most reach for 
their phones, to catch up on emails, 
look busy - or, increasingly, to snap 
a picture of their meal, then post it 
online. Perhaps our desire to share 
food runs deeper than we think. 
Daniel Tapper's new book, Food 
Unwrapped: Lifting the Lid on How 
our Food is Really Produced (£14.99; 
Transworld Publishers), is out now. □ 
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This Easter 


DOl^ 


ggPi 


Once You've 
Got Carte d'or 
You've 
Got Dessert. 







Pan-fried dover 
sole with cappr, 
lemon and parsley 
butter sauce, p48 . 


COOKING WITH OUR FINES^tMOUCE 


Our roving cook heads for the Suffolk coast to talk 
to an innovative fisherman and restaurateur, then^ 
it’s babk home to her own kitchen to cook up great 
recipes with the cold-water catch 


RECIPES AND FOOD STYLING DtBBIE MAJOR PHOTOGRAPHS ANDREW MONTGOMERY STYLING POLLY WEBB-WILSON 
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C C Many 
people think 
of fish and 
seafood as 
summertime 
fare, but a well 
cooked piece 
of really good fish can be as 
substantial and comforting 
as any hearty roast or stew. 
And nothing can beat a creamy 
fish pie or crisp, battered fish 
and proper chips when it's 
wild and windy outside. 

In the colder months, the 
waters surrounding the British 
Isles provide ideal conditions 
for many species of fish. 
Broadly speaking, fish spawn 
in spring and fatten up in 
autumn, so they make great 
eating right through the 
winter (even if fishing can 
be tricky) until the spawning 
cycle starts again. 

A few years ago, when I was 
researching a book and TV 
series about fish, I came across 
an outstanding fishmonger 
called Sole Bay Fish Company 
in Southwold, on the Suffolk 
coast. To inspire my cooking 
now, I thought it was time to 
go and meet owner Darren 
Marriott and his son Oli, who 
runs their fishing boat, to find 
out what was in their nets at 
this time of year. It was great 
to see them - and even better 
devising recipes that put their 
glorious fish centre stage. 9 9 


On the outskirts of the upmarket Suffolk 
seaside town of Southwold, on the River Blyth, 
is Blackshore and its row of fishing shacks, 
jetties and boaty businesses. Visitors are lured 
here by the buzz of maritime comings-and- 
goings - and the anticipation of great, 
fresh-from-the-briny seafood. 

One of the shacks is home to Sole Bay Fish 
Company. Its owner is fisherman Darren 
Marriott (above, with his son Oli). Now 46, 
Darren has been fishing since he was a 
toddler, when his father first showed him 
how. In 2001, Darren started selling his catch, 
setting up a cafe three years later. Then in 
December 2013, the coast was hit by the 
worst tidal surge in 60 years and the cafe was 
flooded to halfway up its chair legs. 

But in adversity Darren saw opportunity. 
He's since turned the cafe into a licensed 
restaurant, with an enticing fish counter to 
boot. Previously, most of the fish he landed 
was exported to secure the best price, but 
now he sells it all to locals and visitors. 

For Darren, freshness is key. He or Oli take 
Our Carol II (their boat) out to sea three times 
a week, getting fish from within 30 miles of 
the coastline. Darren catches cod to make his 


fish and chips, using longlines rather than 
a less selective trawler net. Once propped, the 
cod is dipped in airy batter that's made fresh 
each morning, before being fried to order. 

The sandy waters around these parts are 
also great for catching flat fish such as dover 
sole, dab and plaice, using drift nets that 
hang in the water. The mesh ensures only the 
right size fish are caught. But on summer 
nights, phosphorescence caused by algae 
creates what fishermen call 'fire in the water'. 
"The net lights up like Tower Bridge," says 
Darren. "It's an unbelievable sight when the 
water's clear and there's a full moon." Pretty, 
but it's not so good for hauling in a big catch. 
"The fish see the net and swim away." That's 
not an issue in the winter, though. 

Darren also buys as much fish as possible 
off other local boats. The shellfish he sells 
comes mostly from Southwold and the brown 
shrimp are from nearby Lowestoft. 

Darren looks out of his shack in admiration 
of Blackshore, where birds swoop in as often 
as the visitors. "It's beautiful here because it's 
untouched - ramshackle, the way things used 
to be. We're trying to keep it that way." 

Visit solehayfishco.co.uk 



Debbie’s recipes 

Winter fish pie with 
potato pastry crust 

SERVES 6-8. HANDS-ON TIME 1 HOUR, 
OVEN TIME50 MIN 


“Potato pastry isn’t as crisp and 
crumbly as shortcrust, but it’s the 
perfect match for the creamy filling. 
I’ve used pollock here, but you 
could use cod or haddock instead.” 


MAKE 

AHEAD 


Make up to the end of step 6 


a day ahead, then cover with 
cling film and chill. Bring 
back to room temperature before 
topping with the pastry and baking. 
FOOD TEAM’S TIP If you don’t have 
a pie funnel, roll a few layers of foil 
into a tube and place upright in the 
centre of the pie dish. 


FORTHE FILLING 

• lOOg butter 

• 225g (about 1 large) leek, cleaned, 
trimmed and thinly sliced 

• 1 small onion, halved 

• 4 cloves 

• 450ml whole milk 

• 300ml double cream 

• 4 fresh bay leaves 

• 500g thick skin-on sustainable 
pollock fillet 

• 225g sustainable undyed smoked 
haddock fillet 

• lOOg peeled and cooked brown 
shrimps or North Atlantic prawns 

• 3 large free-range eggs 

• 45g plain flour 

• 75g mild Cheddar, grated 

• 4 tbsp chopped curly leaf parsley 

• Freshly grated nutmeg 


FORTHE PASTRY 

• 350g floury potatoes, such as king 
edward, cut into chunks 

• 225g self-raising flour, plus extra 
to dust 

• 1 tsp salt 

• V 2 tsp freshly ground black pepper 

• 175g chilled butter, cut into small 
pieces 

• IV 2-2 tbsp cold water 

• 1 medium free-range egg, beaten, 
to glaze 



country cook. 


1. Cook the potatoes for the pastry in 
a Large pan of boiling salted water for 
15 minutes or until tender. Drain 
well, then either pass through a 
potato ricer or mash until smooth. 
Leave to go cold. 

2. For the filling, melt 50g of the 
butter in a saucepan. Add the Leek 
and season lightly, then cover and 
cook for 2-3 minutes until just soft. 

3. Stud the onion halves with the 
cloves and put them into a wide, 
shallow pan. Add the milk, cream, 
bay leaves and fish. Bring just up to 
the boil, then reduce the heat and 
simmer for 8 minutes or until the 
fish is just cooked. Lift the fish onto 
a plate and set aside until cool 
enough to handle. Strain the milk 
mixture into a jug, discarding the 
flavourings left in the sieve. 

4. Flake the cooled fish into a bowl in 


large pieces, discarding the skin and 
any bones. Stir in the shrimps/ 
prawns and cooked leeks. Boil the 
eggs for 8 minutes, then drain and 
leave to cool. Peel and thickly slice. 

5. Meanwhile, melt the remaining 
50g butter in a saucepan, then stir 
in the plain flour and cook gently for 
1 minute. Remove from the heat and 
gradually stir in the strained milk 
mixture. Return to the heat and 
bring to the boil, stirring all the time. 
Reduce the heat and simmer for 

10 minutes, stirring now and then, 
or until slightly reduced. Stir in the 
grated cheese and parsley, then 
taste and season with nutmeg, salt 
and pepper. Cool slightly. 

6. Stir three quarters of the sauce 
into the fish mixture, then spoon 

it into a 1.75 litre deep pie dish. Put 
a pie funnel in the centre of the 2> 



TEAM 
FAVOURITE 
Rebecca Brett, 
website 
producer 
7'd never eaten 
fish pie with 
a potato crust 
before, but now 
I can’t imagine 
having it any 
other way. Oh, 
and that rich and 
creamy fitting... 
Comfort food 
at its finest.” 
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delicious. 

WEBSITE IS 
BRANDNEW! 

You can find 

an extensive 

collection 

of Debbie’s 

recipes on 

our website. 

Visit 

delicious 

magazine. 

co.uk/ 

countrycook 


filling (see tip), then arrange the 
eggs on top. Pour over the rest of 
the sauce, then set the pie dish 
aside for the filling to go cold (see 
Make Ahead). 

7. To make the pastry, sift the self- 
raising flour into a food processor 
and season with salt and pepper. 

Add the chilled butter and whizz 
briefly until the mixture looks like 
fine breadcrumbs. Add the cold 
mashed potato and mix quickly 
using the pulse button. Tip the 
mixture into a bowl, then add the 
water (how much will depend on 
how dry your potatoes are) and stir 
gently with a round-bladed knife 
until the mixture starts to stick 
together. Tip out onto a lightly 
floured surface, bring together 
gently into a ball, then knead very 
briefly until just smooth. 

8. Heat the oven to 200°C/fan180°C/ 
gas 6. Roll out the pastry on a lightly 
floured surface into a circle slightly 
larger than the top of the pie dish, 
then cut a small cross in the centre 
forthe pie funnel. Trim a thin strip 
all the way around the edge of the 
pastry, brush with a little beaten 
egg, then press it onto the rim of the 
dish and brush with a little more 
beaten egg. Lay the large pastry 
round over the dish so the funnel 
pokes through the cross, pressing 
firmly onto the rim of the dish. Trim 
away the excess pastry, then crimp 
the edges with your forefinger and 
thumb to form a better seal. 

9. Brush the top of the pie all over 
with beaten egg, then decorate with 
little fish or leaves cut from the 
pastry trimmings, if you like, and 
brush with egg. Bake for 45-50 
minutes, covering loosely with 

a sheet of foil if it’s browning a bit 
too quickly, until the filling is 
bubbling hot and the pastry is an 
even golden brown. Remove the pie 
funnel and serve. 

PER SERVING (FOR 8) 808kcals, 
59.7g fat (35. 6g saturated), 31. 8g 
protein, 36. 8g carbs (5.3g sugars), 
2.6g salt, 3.7g fibre 
WINE EDITOR’S CHOICE A ripe, 
rounded, lightly oaked Australian 
semillon-chardonnay blend. 


Beer-battered fish with 
mushy peas, tartare sauce 
and triple-cooked chips 

SERVES 4. HANDS-ON TIME45 MIN, FRYING 
TIME 1 HOUR, PLUS CHILLING AND RESTING 

“Whisk the batter before you dip 
in each batch of hsh. This will 
create bubbles, which will help 
give a crisp coating. When all the 
fish is cooked, drizzle the rest of 
the batter into the hot oil and fry 
until crisp and golden - these were 
my favourite bits from the fish and 
chip shop when I was a child.” 

DEBBIE'S TIP If using flat fish fillets, 
choose lemon sole, plaice or flounder. 

• 425ml ale, such as Adnams 
Southwold bitter 

• Vi tsp caster sugar 

• 1 V 2 tsp dried active yeast 

• 250g plain flour, plus extra to dust 

• lOOg rice flour (from the baking 
section of large supermarkets) 

• V 2 tsp salt 

• 8 X lOOg skinless large 
sustainable flat fish fillets (see 
Debbie’s tip) or 4 x 200g skinless 
sustainable haddock fillets 

FORTHE CHIPS 

• 1.5kg floury potatoes, such as 
king edward 

• Sunflower oil for deep-frying 
FOR THE TARTARE SAUCE 

• 150ml good quality mayonnaise 

• 1V2tsp English mustard 

• 1 tbsp each finely chopped 
gherkins, green olives and capers 

• 1 tbsp each snipped fresh chives 
and chopped fresh parsley 

• Squeeze lemon juice 

FORTHE MUSHYPEAS 

• 3 X 300g tins marrowfat peas, 
drained, liquid reserved 

• 25g butter 

• Pinch caster sugar 

YOU’LL ALSO NEED 

• A digital probe thermometer 

1. Start the chips the night before (or 
as early as you can in the day). Cut 


the potatoes into chunky chips and 
wash in plenty of cold water to 
remove the starch. Put the chips in a 
pan of cold, well-salted water (ideally 
1 tsp salt per 600ml water). Bring to 
the boil, then simmer gently for 5 
minutes or until the chips are tender 
to the point of a small, sharp knife. 
Keep an eye on them, though - you 
don’t want them to fall apart. 
Carefully lift the chips out of the 
water with a slotted spoon and lay 
them on a cooling rack to dry off. 

Put the rack in the fridge for at 
least 1 hour or overnight if you can. 

2. Half fill a deep, heavy-based pan 
with sunflower and heat until 

a digital probe thermometer reads 
130°C. Fry the chips in small 
batches for around 5 minutes or 
until they have a light crust - you 
don’t want them to brown yet. Drain 
on kitchen paper, then chill for at 
least another hour (or as long as you 
can leave them) until completely cold. 

3. To make the fish batter, warm 
75ml of the beer in a pan, then whisk 
in the sugar and yeast. Leave 
somewhere warm for 10 minutes or 
until frothy on top. Gently warm the 
rest of the beer in another pan. Sift 
the flours and salt into a mixing 
bowl, make a well in the centre, then 
gradually add the yeasty mixture and 
the warm beer, whisking to a smooth 
batter. Cover and set aside for 1 hour. 

4. Meanwhile, mix together the 
ingredients for the tartare sauce and 
chill until needed. Dry the fish on 
kitchen paper and season with salt. 

5. Put the drained peas in a pan with 
3-4 tbsp of the reserved liquid, then 
simmer for 5 minutes or until hot. 
Mash to a coarse puree, then stir 

in the butter, sugar and salt and 
pepper to taste. Set aside. 

6. Heat the oven to 150°C/fan130°C/ 
gas 2. Line 2 baking trays well with 
kitchen paper. Reheat the chip oil to 
160°C. Dust 1-2 fish fillets with plain 
flour, then knock off the excess. 
Holding each fillet by the tail end, 
dip them into the batter (see Debbie’s 
intro), making sure they’ve taken on 
a good coating, then lower slowly 
into the hot oil. Fry for 6 minutes, 
turning after 3 minutes, until crisp, ^ 
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WITH SPECIAL 
THANKS TO... 
Becky Lim and 
the team at 
Suffolk Secrets 
(suffolk-secrets. 
co.uk) who 
kindly provided 
Debbie with 
accommodation 
in one of their 
many beautiful 
cottages, at 
4 The Stables in 
Southwold, a 
short walk from 
Blackshore. 


golden and cooked. Drain, then put 
on the lined trays. Keep hot in a 
warm oven while you cook the rest. 

7. Bring the oil to 180°C. Carefully 
lower in the part-cooked chips and 
fry for 3-4 minutes until golden. 
Gently reheat the peas, adding more 
of the reserved liquid if necessary. 

8. Drain the chips on kitchen paper 
and sprinkle lightly with salt, then 
serve with the fish, peas and tartare. 
PER SERVING FISH, CHIPS & PEAS 
946kcals, 26. 8g fat (5.8g saturated), 
54. 8g protein, 119.5g carbs (6.9g 
sugars), 2.3g salt, 15. 8g fibre 

PER TBSP TARTARE 67kcals, 7.3g 
fat (l.lg saturated), 0.2g protein, 

0.3g carbs (0.2g sugars), 2.3g salt, 
O.lg fibre 

WINE EDITOR’S CHOICE Chill 
a crisp, lemony, dry white, such as 
sancerre from the Loire Valley. 

Pan-fried dover sole 
with caper, lemon and 
parsley butter sauce 

SERVES 2. HANDS-ON TIME 30 MIN, 
SIMMERING TIME 10 MIN. OVEN TIME 8 MIN 


“You’ll need quite a large frying 
pan for this dish, so the hsh can 



lie flat while cooking and brown 
evenly. I’ve written this recipe to 
feed two, but because the fish are 
browned in turn, then transferred 
to a baking tray and finished in 
the oven, you can adjust the 
quantities to suit however many 
people you wish to feed. 

I like to serve this simply 
with boiled potatoes and steamed 
greens: broccoli, curly kale or 
spinach are ideal.” 

FOOD TEAM’S TIP If you can’t get 
dover sole, you can use lemon sole, 
plaice or flounder. Ask your 
fishmongerto skin the fish if 
possible, otherwise you can peel off 
the skin once the fish is cooked. 

• 50g unsalted butter, plus extra for 
greasing 

• 2 X 400-450g sustainable whole 
dover sole, skinned on both sides 
(see tip) 

• 25g plain flour, seasoned with 
salt and pepper 

FORTHESAUCE 

• 1 small lemon 

• 2 tbsp dry white wine 

• 1 tbsp white wine vinegar 

• 25g shallots, very finely chopped 

• 1 tbsp double cream 

• 75g chilled unsalted butter, cut 
into 1cm pieces 

• 1 V 2 tsp small (nonpareilles) 
capers, drained and rinsed 

• 1 tbsp chopped curly leaf parsley 

1. Heat the oven to 200°C/fan180°C/ 
gas 6. Butter a non-stick baking 
tray. Trim away and discard the thin 
frills from either side of each fish, 
then cut away the head if you wish. 
Season the fish lightly on each side 
with salt and pepper. Set aside. 

2. For the butter sauce, cut off the 
ends of the lemon, then slice away 
the skin, removing all the bitter 
white pith, too. Using a small, sharp 
knife, cut out the flesh of the lemon 
segments and put in a bowl. Remove 
any pips and cut half the segments 
into small pieces. 

3. Put the dry white wine, white wine 
vinegar, shallots and 6 tbsp water 


in a saucepan. Bring to the boil, 
then reduce the heat and simmer 
vigorously until the liquid has 
reduced to about 2 tbsp. Add the 
cream and simmer for a little longer 
until the liquid has reduced back 
to 2 tbsp. Set aside. 

4. Heat a non-stick frying pan large 
enough to accommodate one fish 
over a medium heat (see Debbie’s 
intro). Add half the 50g butter and 
melt without letting it brown. Dust 
one of the fish in the seasoned flour 
and knock off the excess. Increase 
the heat underthe pan to high. 

When the butter is foaming, lay the 
floured fish in the pan, top-side 
down, and cook for 2 minutes or 
until nicely browned. Carefully turn 
the fish and cook for 2 minutes on 
the other side, then transfer to the 
buttered baking tray. Repeat the 
process with the second fish. Slide 
the baking tray into the oven and 
bake for 7-8 minutes. 

5. Shortly before the fish are ready 
to come out of the oven, return the 
sauce to a high heat. Once hot, lower 
the heat slightly. Using a small, 
horseshoe-shape whisk, gradually 
whisk in the 75g chilled butter, a few 
pieces at a time, until the sauce is 
smooth and thick. Taste and season 
with a little salt and some pepper, 
then stir in most of the capers, 
parsley and the lemon pieces. 
Remove from the heat. 

6. Take the fish out of the oven 
and check they’re cooked through, 
(the flesh close to the head should 
lift away easily from the bones). Lift 
the fish onto warmed plates and 
spoon the butter sauce down the 
middle of each. Sprinkle over 

the remaining capers, parsley 
and lemon segments, then serve 
with boiled potatoes and steamed 
greens, if you like. 

PER SERVING 832kcals, 60.7g fat 
(33. 4g saturated), 56. 8g protein, 

11. 9g carbs (2.6g sugars), 0.8g salt, 
1.2g fibre 

WINE EDITOR’S CHOICE Adry, 
citrus-tinged, slightly herbaceous 
white wine is needed here. Make 
Italy’s gavi or vermentino your 
catch of the day. 



Roast cod with 
coconut curry sauce 

SERVES 4. HANDS-ONTIME30 MIN, 
SIMMERING TIME 30 MIN, OVEN TIMES MIN 


“For a Thai flavoured curry, 
replace the curry paste ingredients 
with those for your favourite Thai 
curry paste. Use kaffir lime leaves 
in place of the curry leaves and 
season the finished sauce with 
Thai fish sauce and lime juice.” 


Creamed coconut comes 

in a solid block and is 
nuvv / , 

• available from the world 

food aisle of large supermarkets 

and Asian grocers. Don’t confuse 

it with coconut cream, which 

comes in a tin. 

Small, dark green, shiny curry 
leaves are best used fresh. Look for 
them in Asian grocers and online. 

If you can’t find them, use freeze- 
dried curry leaves from the spice 
section of large supermarkets. 


• 4 X 200g skin-on sustainable cod 
fillets, cut 3-4cm thick 

• V4 tsp mild curry powder 

• 1 tbsp coconut oil or ghee 

• 1 tbsp roughly chopped fresh 
coriander to garnish 


FOR THE COCONUT CURRY SAUCE 

• 50g shallots, roughly chopped 

• 3 garlic cloves, sliced 

• 3cm piece fresh ginger, roughly 
chopped 

• 1 medium-hot red chilli, deseeded 
and roughly chopped 

• 2 tbsp tomato passata or tinned 
chopped tomatoes 

• 1 tsp kashmiri (medium-hot) chilli 
powder (if unavailable use mild 
chilli powder), or to taste 

• Vi tsp each salt and freshly ground 
black pepper 

• 1 tsp ground turmeric 

• 2 tbsp coconut oil or ghee 

• 1 tsp black mustard seeds 

• 50g creamed coconut (see 
Know-how) 

• 300ml good quality fish or fresh 
vegetable stock 

• 100ml coconut milk 

• Vi tsp light muscovado sugar 



iOTintry cook. 


• 12 fresh or freeze-dried curry 
leaves (see Know-how) 

1. Heat the oven to 200°C/fan180°C/ 
gas 6. For the curry sauce, put 

the shallots, garlic, ginger, chilli 
and passata/tinned tomatoes 
in a food processor and blend to 
a smooth paste. Add the chilli 
powder, salt, black pepper and 
turmeric, then blend briefly. 

2. Heat the 2 tbsp coconut oil or 
ghee in a heavy-based saucepan 
over a medium heat. Add the black 
mustard seeds and as soon as they 
start to pop, add the curry paste. 

Fry gently for 2-3 minutes until 
fragrant. Add the creamed coconut 
and as soon as it has melted, add 
the fish or vegetable stock, coconut 
milk, muscovado sugar and curry 
leaves. Simmer gently for 15 minutes. 
Taste, adjust the seasoning and 
keep warm while you cook the fish. 

3. Season the cod all over with a 


little salt, pepper and the curry 
powder. Heat the 1 tbsp coconut oil 
or ghee in a non-stick ovenproof 
frying pan, add the cod skin-side 
up and cook for 4 minutes or until 
nicely golden. Turn the fish over, 
then transfer the pan to the oven 
and roast for 4-5 minutes or until 
the fish is just cooked through. 

4. Bring the coconut curry sauce 
back to a simmer. Remove the cod 
from the oven, then serve golden- 
side up on steamed rice, if you 
like, with the curry sauce spooned 
over and scattered with the 
chopped coriander. 

PER SERVING 377kcals, 23. 1g fat 
(17.9g saturated), 38. 8g protein, 

3g carbs (1.7g sugars), 0.9g salt, 
0.5g fibre 

WINE EDITOR'S CHOICE Softly 
spiced with a gentle coconut 
creaminess, this dish is a perfect 
match for a low acidity, perfumed, 
fruity Alsace gewurztraminer. □ 


NEXT 

MONTH 

Debbie is full 
of the joys of 
spring as she 
returns to 
Suffolk to find 
out about some 
very special 
chickens (and 
eggs, too) 
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“MY MUM’S SWEET 
TREATS INSPIRED ME 
TO BECOME A BAKER” 


For Daniel Karlsson, Easter sparks 
sweet memories of indulgent buns 
his mum made when he was young. 
Now, they are a reminder of home 

CCMy mum is a brilliant 
home baker, and her 
sweet creations inspired 
me to become a baker 
and pastry chef. When 
I was growing up in 
Sweden there was always 
something yummy that 
I could help myself to, 
and one of the highlights 
was Mum’s semlor buns. 

A semla (semla is singular, semlor plural) is a light 
yeast-risen bun hhed with almond paste and 
whipped cream. It’s been a seasonal sweet in Sweden 
since the early 1800s. The name comes from the 
Latin word simila, meaning ‘hne flour’. The 
traditional way to serve the buns is hetvagg - in a 
bowl of hot milk - which my family has always done, 
but serving and eating methods vary depending on 
where you are from. For me, it feels most festive to 
serve semlor in a bowl of cinnamon-flavoured milk. 

These days, bakeries ah over Sweden start making 
semlor just after Christmas right up to Easter, with 
bun-scofhng reaching its peak on Shrove Tuesday, 
the day before Lenten fasting begins, but they’re very 
much an Easter treat too. The buns fulhl the same 
role as pancakes in the UK. The Swedish name for 
Shrove Tuesday, Fettisdagen, means Tat Tuesday’, 
probably because people had to fatten up properly 
before the fasting began. I’ve never met a Swede who 
doesn’t love these delicious treats. At this time of 
year, they’re a proper taste of home. SS 
Daniel is co-owner of the Swedish bakery Bageriet 
in London’s Covent Garden 



Semlor buns 

MAKES 12. HANDS-ON TIME 30 MIN, 
OVEN TIME 10 MIN, PLUS RISING 
AND PROVING 

Make the dough the 
; / night before and Leave 

to rise in the fridge 
overnight. Bring to room 
temperature for 1 hour before 
continuing from step 4. 

FOOD TEAM'S TIPS To prevent 
the buns browning too fast, 
cover Loosely with foil. 

Fresh yeast is available from 
larger supermarkets and health 
food shops. If you can’t find it, 
use dried yeast. 

• 50g fresh yeast or 25g dried 
yeast (see tips) 

• lOOg unsalted butter 

• 250ml milk 

• 2 medium free-range eggs 

• 90g caster sugar 

• 1 tsp baking powder 

• 480g strong white bread 
flour, plus extra for dusting 

• Icing sugar for dusting 

• Warm milk and a cinnamon 
stick to serve (optional) 

FORTHE FILLING 

• lOOg good quality 
marzipan O 

• 2-2V2 tbsp milk 

• 150ml double cream, 
whipped to soft peaks 

1. Crumble the fresh yeast (or 
tip the dried yeast) into a Large 
bowl. Melt the butter in a pan, 
remove from the heat and pour 
the milk into the pan. When the 
mixture is cool enough to dip 
your finger into, pour it over 
the yeast, stirring to combine. 

2. Add 1 egg, the caster sugar, 
a pinch of salt, the baking 
powder and the flour, then stir 
to form a very soft dough. 

3. Using a stand mixerwith 
a dough hook or beaters 

on a medium speed, knead the 
dough forabout 5 minutes until 


it comes away cleanly from 
the sides of the bowl. (Or knead 
it by hand on a lightly floured 
surface for 10-15 minutes.) 
Leave it to rise in the bowl, 
covered with a clean cloth, 
for30-45 minutes until it has 
grown to one and a half times 
its original size. 

4. Turn the dough out onto 
a floured surface, then knead, 
dusting with flour as needed 
(it should be soft but not sticky), 
until smooth and elastic. 

5 Divide the dough into 

12 equal pieces and shape 
each into a smooth ball. Line 
a baking sheet with baking 
paper, then lay the balls out, 
leaving a few centimetres 
between them. Coverwith a 
clean cloth and leave to prove 
for 1 hour or until they’re 
puffed and your finger leaves 
an imprint in the dough when 
touched lightly. Heat the oven 
to 220°C/fan200°C/gas7. 

6 Lightly beat the remaining 
egg. Brush the buns with the 
beaten egg, then bake for 10 
minutes or until golden brown 
(see tips). Cool on a wire rack. 

7. When the buns are cooled, 
cut the top third off each one 
and set aside. Grate the 
marzipan into a bowl, then mix 
with the milk until creamy. 
Spoon a layer of the almond 
cream onto the cut side of each 
bun base, then dollop or pipe a 
layer of whipped cream on top. 
Replace the bun tops and dust 
lightly with icing sugar. 

8 To serve your buns the 
traditional way, heat some milk 
in a pan (around 600mlfor4 
people) with a cinnamon stick. 
Put each bun in a bowl, then 
pour in the hot cinnamon milk. 
PER SERVING 375kcals, 20. 8g 
fat (9.8g saturated), 8.5g 
protein, 39.2g carbs (9.7g 
sugars), 0.3g salt, 1.7g fibre 
O See Loose Ends for more 
ways to use marzipan □ 
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food memories 



SWEDE TOOTH 
Daniel and his 
mum have always 
shared a love 
of great food 


RECIPE Semlor 


SERVE... either as they 
are or in a bowl with hot, 
cinnamon-infused milk 


PASSED ON BY 
Daniel’s mum, Ann-Katrine 









Chicken 
pot-roasted in 
milk, bay and 
nutmeg, p56 


gets me 

Diana Henry 
treatment 


We all love jt, but how many of us think of it as 
‘just’ chicken? Food writer Diana Henry argues 
the case for the elevation of this versatile but 
often under-appreciated bird, with new, exciting 
recipes to get your taste buds dancing 


PHOTOGRAPHS LAURA EDWARDS FOOD STYLING JOSS HERD 



Quite often I find myself 
being asked what my desert 
island (or, rather more grimly my 
hast') meal would be. Among the 
white truffles, handmade pasta 
and ripe Savoie cheeses, I always 
choose roast chicken. I want that 
crisp, salty skin, the sticky brown 
juices that gather in the corners of 
the roasting tin, a pile of roast 
potatoes and a fistful of watercress 
that will wilt against the meat. 

Who doesn't like chicken? Done 
well, it's bliss. I was raised to love 
it. My grandfather was a dairy, 
beef and chicken farmer, and my 
dad taught my siblings and me 
how to get every last bit of meat 
off the bones of a bird, right down 
to the juicy little oysters (those 
tiny succulent pads of meat on the 
underside). Every chicken carcass in 
our house went into the stockpot; 
the livers were turned into pate 
and the leftovers became a Sunday 
night curry. Nothing was wasted. 

In so many cultures, chicken 
cooked in various ways - chicken 
piri piri, jerk chicken, southern- 
fried chicken, poule au pot - 
simply means 'home'. In my own 
home, chicken is the meat 
I cook most often. It's also the 
ingredient I'm most asked about. 
'What can I do with chicken that's 
different?' is a common plea. So 
it was almost inevitable that I'd 
come to write a book of chicken 


A NOTE ABOUT 
NUTRITIONAL INFORMATION 

You may have noticed there’s 
no nutrition info on Diana’s 
recipes. It’s not an oversight. 
Diana says: "I think judging 
food by its calorie content can 
lead to eating in an unhealthy 
way. Your body doesn’t process 
calories from different food 
groups in the same way, so 
it’s not a way to gauge how 
‘fattening’ a food is. Secondly, 

I don’t think you should think 
in terms of blocks of nutrition, 
but in terms of meals and your 
diet as a whole.” 



recipes; I feel as if I've been 
working towards this for years. 

While creating this book I also 
realised that chicken, although 
loved, has been rather demeaned 
in our own culture. Perhaps 
familiarity has bred contempt: 
you may love it but take it for 
granted, imagining it has nothing 
new to say. Yet at the end of a hard 
day, who wouldn't feel rewarded 
with a plateful of something as 
simple as chicken pot-roasted 
with bay and nutmeg? 

Chicken can be the star of the 
show, such as the golden roast that 
provokes sighs of anticipation as 
you carry it to the Sunday lunch 
table, but it can also be more 
workaday (think of that pack of 
mini fillets in the fridge that you 
don't know what to do with). In 
my new book, I wanted to put 
chicken centre stage, to convince 
people that it could be something 
glorious and celebratory and that 
it could also provide easy yet 
unusual suppers. 

Chicken is incredibly versatile. 

It can be deep-fried, poached, 
sauteed or braised, and emerge 
spicy, creamy, gentle or crisp. 

No wonder it's so loved. The list 
of dishes you can make with 
it is almost inexhaustible. When 
people say they don't want to 
ask me round for supper because 
they wouldn't know what to 
cook (food writers must be the 
least popular dinner guests in 
the world), I always say, 'Oh, 
chicken would be great.' A A 
And I really mean it. y ^ 




guest chef. 


leaps into the 
21st century 


Warm salad of 
chipotle-griddled chicken, 
chorizo and quinoa 
with lime creme fraiche 

SERVES 4. HANDS-ON TIME 30 MIN, 
SIMMERING TIME 30 MIN, PLUS MARINATING 

• 4 British free-range skinless, 
boneless chicken thighs 

• 2 tbsp olive oil 

• 2 tbsp chipotle paste 

• 1 lime 

FOR THE SALAD 

• 200g quinoa (mixed colours 
if possible) 

• 2 small ripe avocados 

• 3 limes 

• 250g chorizo 

• Vi tbsp olive oil 

• 25g baby leaf spinach 

• 6 spring onions, chopped 

• 15g fresh coriander, chopped 

• V 2 tbsp white balsamic vinegar 

• 6 tbsp extra-virgin olive oil 

• 150g semi-dried tomatoes 
(available at larger 
supermarkets) 

FOR THE LIME CREME FRAICHE 

• 200g creme fraiche 

• Finely grated zest 1 lime 2> 


deliciousmagazine. co.uk 53 



1. With a sharp knife, make slits in 
the chicken thighs on both sides. 

Rub with the olive oil, chipotle paste 
and juice of 1 lime. Cover and chill 
for 2 hours or overnight. Bring to 
room temperature before cooking. 

2. For the salad, toast the guinea in a 
dry frying pan for 2 minutes, then put 
it in a saucepan and coverwith 
water. Bring to the boil, reduce the 
heat a little, coverwith the lid and 
cook for 15 minutes. Flalve and stone 
the avocados, cut lengthways into 
quarters, then peel and slice. Season 
and squeeze over the juice of 1 lime. 

3. Fleat a griddle pan to really hot, add 
the chicken and sizzle for 2 minutes, 
turn over and cook for 2 minutes 
more. Reduce the heat and cook for 
4-5 minutes, turning once, until 
cooked. Turn off the heat, slice the 
chicken and keep warm, covered, on 
the griddle pan. Cut the chorizo into 
rounds, then saute in the olive oil in 
a pan for about 4 minutes. 

4. Fluff up the guinea with a fork, 
season and put into a large flat 
serving dish. Gently mix in the 
chorizo, chicken, baby spinach, 
spring onions, coriander, avocado, 
the juice of the remaining 2 limes, 
the white balsamic and the extra- 
virgin olive oil. Dot the tomatoes in 
among everything else. 

5. Mix the creme fratche and lime 
zest and serve with the salad. 

WINE EDITOR’S CHOICE A juicy, 
fruity white wine is needed here: 
Californian chardonnay works well, 
as does an Australian dry riesling. 


Mexican chicken 
and pumpkin with 
pepita pesto 

SERVES 4. HANDS-ON TIME30 MIN, 

OVEN TIME40 MIN, PLUS MARINATING 

“Use a big roasting tin to cook 
this - an old, bashed one is great 
- and take it to the table. This is 
casual eating at its very best, so 
I don’t bother to transfer the food 
to a platter. Quinoa and a salad of 
romaine leaves and avocado are 
great on the side. For the pepita 
pesto, you can stir the crumbled 
feta into it rather than sprinkling 
it on top if you prefer - it’s good 
with roast or grilled chicken, too.” 

FOOD TEAM’S TIP If you can’t find 
pumpkin, use squash instead. 

• 8 skin-on, bone-in British free- 
range chicken joints or thighs 

• 1 tbsp soft light brown sugar 

• 4 fresh thyme sprigs, leaves 
picked 

• 3 tsp dried oregano 

• 2 tsp ground cumin 

• 2 tsp ground allspice 

• 6 tbsp olive oil 

• Juice 1 lime 

• Juice Vi orange 

• 900g well-flavoured pumpkin, 
peeled and cut into thick wedges 
(see tip) 

• 60g feta, finely crumbled 

FOR THE PEPITA PESTO 

• 20g pumpkin seeds 


THE 'WHICH CHICKEN SHOULD I BUY?’ DILEMMA 


^ ^ As we all know, buying chicken 
w W throws up the vexed question of 
ethics. I opt for free-range birds or those 
bearing the Freedom Food label - the latter 
denotes the poultry is reared to RSPCA 
welfare standards. As this costs only a little 
more than intensively reared poultry, it's 
hard to justify not buying it. I believe we 
have to pay a bit more so chickens are 
reared in a kinder, healthier way, but Fm 
not going to tell you that a £30 organic 
free-range bird is your only option. I don't 


believe we can feed a global population 
without some intensive farming - the 
question is what form it should take. 

Snobbery comes into play here, too. 

Some 'serious foodies' insist that anything 
less than a top-end bird is so bland it isn't 
worth eating. I wonder what they're doing 
in their kitchens, as, if you season and cook 
Freedom Food chicken well, you'll turn out 
a damned good supper. My advice is to 
buy the best you can afford and 
cook it with care. 
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• 60g fresh coriander sprigs, plus 
extra to serve 

• 20g unroasted cashew nuts 

• 2 garlic cloves, chopped 

• Juice V/i limes 

• 125ml extra-virgin olive oil 

• 1 red chilli, deseeded and finely 
chopped, plus extra to serve 

1. Put the chicken in a shallow glass 
or ceramic dish. Mix together the 
sugar, thyme, oregano, spices, 

4 tbsp of the olive oil, both the citrus 
juices and some salt and pepper, 
then pourthis marinade over the 
chicken. Turn the chicken pieces to 
coat well, then cover with cling film 
and marinate in the fridge for a 
couple of hours. Bring it to room 
temperature before you cook it. 

2. For the pesto, put the pumpkin 
seeds in a dry frying pan and put 
over a medium heat. Stir for a 
couple of minutes, or until they turn 
a shade darker and smell a little 
toasted (this method also works for 
spice seeds and nuts). Put in a food 
processor with all the other pesto 
ingredients except the chilli. Blend 
to a rough puree. Scrape into 

a bowl, stir in the chilli and set the 
pesto aside until you want to use it. 

3. When ready to cook, heat the oven 
to 180°C/fan160°C/gas 4. Transfer 
the chicken, skin-side up, to a 
roasting tin or a large, shallow 
ovenproof dish - it should fit quite 
snugly. Dot the pumpkin wedges 
around the chicken. Brush the 
pumpkin with the remaining 

2 tbsp oil and season. Put into the 
hot oven and roast for 40 minutes, 
basting every so often. 

4. Check the chicken is cooked: if 
you stick the tip of a sharp knife into 
the underside of a thick joint, the 
juice that runs out should be clear 
with no trace of pink. Serve with 
some pesto spooned over (offer the 
rest on the side). Scatterwith 
crumbled feta (see my recipe 
introduction) and extra coriander 
sprigs and chopped chilli, if you like. 
WINE EDITOR’S CHOICE The 
vivacious, vibrant flavours of this 
dish call for a zesty, lively Chilean 
riesling or sauvignon blanc. 2> 
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Mexican chicken 
and pumpkin , 
with pepita pesto 
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IS YOUR 
APPETITE 
WHETTED? 
Get the book! 
Recipes from 
A Bird in the 
Hand by Diana 
Henry (£20; 
Octopus Books), 
out now. Visit 
octopusbooks. 
co.uk. 


Chicken pot-roasted in 
milk, bay and nutmeg 

SERVES 6. HANDS-ON TIME 15 MIN, 
0VENTIME1 HOUR30MIN 

“Fve never been keen on the 
Italian dish of pork cooked in 
milk, but I was convinced to try 
this chicken version by Faith 
Durand, who runs thekitchn.com 
in the States. She heard about it 
from Jamie Oliver and made some 
adjustments, and I have made my 
own. Faith thinks it’s the best 
chicken recipe in the world and 
my children would be inclined 
to agree. It is a great dish: the 
chicken stays succulent and 
becomes sweet, imbued with and 
enriched by the flavourings in the 
milk. The nutmeg-y milk makes it 
a bit like eating roast chicken with 
bread sauce (without the hassle). 
One of the most comforting dishes 
you could wish for.” 

• 25g unsalted butter 

• 2 tbsp olive oil 

• 1.8kg whole British free-range 
chicken 

• 350ml whole milk 

• 10 garlic cloves 

• 3 bay leaves 

• Good grating nutmeg 

• Finely grated zest 2 unwaxed 
lemons 

1. Heat the oven to 180°C/fan160°C/ 
gas 4. On the hob, heat the butter 
and olive oil in a lidded ovenproof 
pan that can hold the chicken. Season 
the bird with salt and pepper, tie the 
legs together if you want, then add 
to the pan and brown all over, using 
2 big forks or wooden spoons to turn 
the chicken. Avoid piercing the skin 
and season as you go. Pour off the 
fat. (You can keep it to fry potatoes.) 

2. Add the milk, garlic, bay leaves, 
nutmeg and lemon zest. Just before 
it boils, remove the pan from the 
heat. Put the lid on and cook in 

the oven for 1 hour 30 minutes, 
removing the lid halfway through 
cooking. Baste occasionally, 
spooning the milk overthe bird. 

3. At the end of the cooking time 


the bird should be succulent and 
golden, and the juices copious and 
slightly curdled. Squash the garlic 
cloves with the back of a fork so 
they break down and flavour the 
juices. Taste: you may want to add 
an extra grating of nutmeg. 

4. Spoon the juices over the chicken 
and serve whichever starch you 
choose for a side dish (I love it with 
orzo or rice pilaf). The vegetable 
you choose will depend on the time 
of year. In winter it’s good with roast 
carrots, in summer simple roast 
tomatoes and a bitter leaf salad. 
WINE EDITOR’S CHOICE A soft, 
creamy white is needed here: 
macon villages or saint veran 
from Burgundy are top choices. 

Chicken with marsala, 
olives and blood oranges 

SERVES4-6. HANDS-ON TIME 25 MIN, 
SIMMERING TIME 20 MIN, OVEN TIME 40 MIN 

“This recipe came about because 
I like blood oranges so much. I put 
them with other ingredients that 
make me think of Sicily - marsala 
and olives. It can be hard to find 
dry marsala (some people will tell 
you it doesn’t exist), but persevere. 
When blood oranges aren’t in 
season, use regular oranges.” 

FOOD TEAM’S TIP If using regular 
oranges, you might need a squeeze 
of lemon juice at the end of cooking 
to balance the flavours. If you can’t 
find dry marsala (Waitrose stocks 
one), sweet marsala will work too. 

• 1 tbsp olive oil 

• 1 medium British free-range 
chicken, jointed into 8 (see 
deliciousmagazine.co.uk/stories/ 
how-to-joint-a-chicken) 

• 2 small red onions, halved and cut 
into crescent moon-shaped slices 

• 2 garlic cloves, finely chopped 

• 100ml dry marsala (see tip) 

• Juice 1 blood orange, plus 2 blood 
oranges (see tip) 

• 8 fresh thyme sprigs 

• 1-2 large handfuls good quality 
green olives 

• A little caster sugar 


1. Heat the oven to 190°C/fan170°C/ 
gas 5. On the hob, heat the olive oil 
in a broad, shallow casserole or 
ovenproof pan in which the chicken 
joints can lie in a single layer (I use 

a cast-iron pan). Season the chicken 
with salt and pepper, then brown on 
both sides, skin-side first, over a 
medium-high heat. Be careful not to 
turn the chicken pieces over before 
they come away easily from the base 
of the pan, otherwise you will tear 
the skin. Transfer to a plate. 

2. Drain off all but a couple of 
tablespoons of the oil, then add the 
onions to the pan. Cook over a 
low-medium heat for around 

5 minutes or until the onions begin 
to soften. Add the garlic and cook 
for another 2 minutes. 

3. Add the marsala to the pan and 
scrape up all any flavourful sticky 
bits on the bottom. Add the blood 
orange juice. Return the chicken - 
and any meat juices - to the pan, 
skin-side up. Season, then add 6 of 
the thyme sprigs. Bring to the boil, 
then take the pan off the heat and 
put it in the oven for 20 minutes. 

4. Meanwhile, cut a slice off the 
bottom and top of each whole blood 
orange so they have a flat base on 
which to sit. Using a very sharp 
knife, cut the peel and pith from 
each orange, working around the 
fruit and cutting in broad slices from 
top to bottom. Slice the oranges into 
rounds and pick out any pips. 

5. Take the chicken out of the oven, 
then add the olives and lay over the 
sliced blood oranges (the oranges 
should stay on top, out of the liquid). 
Sprinkle the orange slices with 

a little sugar, then return the pan 
to the oven and cook for another 
20 minutes. The juices should have 
reduced, the orange slices should 
be golden, even caramelised in 
patches, and the chicken should be 
cooked through. 

6. Add the leaves of the remaining 

2 thyme sprigs, spoon over some of 
the juices, then serve immediately. 
WINE EDITOR’S CHOICE Chill 
a bright, fruity Sicilian white wine - 
the island’s own, orange-flavoured 
fiano grape would be great. 2> 
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guest chef. 



Chicken with leeks, 
apples and cider 

SERVES 4. HANDS-ON TIME 20 MIN, 
SIMMERINGTIMEABOUT 1 HOUR 

“This is my partner’s favourite 
dish (and the first thing I cooked 
for him), so it’s special to me. 
Perfect comfort food. It transports 
me to Normandy although it could 
easily come from Cornwall or 
Devon (because of the cider).” 


• 8 skin-on, bone-in British 
free-range chicken thighs, or 
a mixture of joints 

• 40g unsalted butter 

• 700g leeks 

• 2 eating apples 

• 1 tbsp plain flour 

• 500ml dry cider 

• 6 fresh thyme sprigs, plus leaves 
from 2 more sprigs to garnish 

• 150ml double cream 

• 1 tsp caster sugar 


1. Season the chicken pieces with 
salt and pepper and heat 25g of the 
butter in a Large saute pan with a Lid 
or a wide casseroLe. Brown the 
chicken on both sides, about 

3-5 minutes each, then transfer to 
a pLate white you cook the Leeks. 
Make sure not to burn the butter 
(take off the heat if necessary). 

2. Remove the tough outer Leaves 
from the Leeks. Trim the bases and 
cut off the tough, very dark Leaves at 
the top. Wash the Leeks really well, 
making sure you get rid of any soil, 
then cut into 3cm Lengths. Add the 
Leeks to the butter in the chicken 
pan and saute without browning for 
about 10 minutes. They should 
soften but not become sloppy. 

3. Meanwhile, peel one of the apples, 
halve and cut into wedges. Melt the 
remaining butter in a small frying 
pan, then add the apple pieces and 
gently brown the edges on each side. 

4. Add the flour to the leeks, turning 
the leeks over in the juices, and 
continue to cook for a couple of 
minutes. Take the pan off the heat 
and slowly add the cider, stirring all 
the time. Return to the heat, bring to 
the boil, then add the chicken, thyme 
sprigs and sauteed apple (don’t 
wash the apple pan). Immediately 
reduce the heat to a simmer, put the 
lid on and leave to cook over a low 
heat for about 35 minutes. The 
chicken should be cooked through 
with no trace of pink. 

5. Lift the chicken pieces out of the 
casserole and simmer the cooking 
juices until reduced by about one 
third. Add the cream, bring to the 
boil and cook for a couple of 
minutes, then season to taste. 

6. Peel and cut the other apple into 
wedges and put in the frying pan in 
which you cooked the first apple. 
Saute gently, adding the caster 
sugar to help the apples caramelise, 
until tender. Return the chicken to 
the sauce and heat gently. At the 
last minute, add the newly sauteed 
apples, sprinkle with the extra 
thyme leaves and serve. 

WINE EDITOR’S CHOICEAgood 
quality bottled dry cider, which 
shouldn’t be fiercely fizzy. □ 
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ADVERTISEMENT 



Visit us and we'll 
help you plan your 
ideal kitchen over 
a delicious lunch 



If you’re planning a new kitchen, then join us 
for Let’s do Lunch at a Miele showroom. It’s 
the perfect place to plan years of good cooking 
Our home economists will provide you with 
hands-on product demonstrations and expert 
advice to help you create your perfect kitchen. 

As well as getting up-close to our state-of- 
the-art appliances, we’ll also cook lunch for 
you. You’ll discover how our appliances work 
and the difference this makes to your food. 
What’s more, our Let’s do Lunch courses are 
completely interactive and you’ll be able to ask 
any questions you may have. 

Should you decide to purchase eight or more 
appliances* after the course, you’ll also qualify 
for the Miele Connoisseur Club. Members 
have access to a number of exclusive benefits, 
including a personal in-home demonstration, 
a luxury hamper, a free set of Flexiclip runners 
worth £157.49 and much more. 

Make your booking today for Let’s 
do Lunch at www.miele.co.uk/events 


Join us at 
Let’s do Lunch: 

Gallery 

15/19 Cavendish Place 
London W1G0QE 

Experience Centre 

Fairacres 
Marcham Road 
Abingdon 0X14 1TW 


Miele 


*three of which are cooking 
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the easter weekend. 



It’s the best holiday of the year for cooks: a long weekend without the 
pressures of Christmas, made for cooking and relaxing, with Sunday set aside 
for the joyful annual feast. Here are all the recipes and treats you’ll need 
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What does the famous French 
chef cook for Easter Sunday? 
Nothing less that a full-blown 
Anglo-Gallic feast... 



As sure as eggs is eggs, we’ve 
rounded up the best gifts to 
bring joy into your weekend. 



from children’s books, brought 
to life - how scrumptious! 

fl7 
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menu 


The big bank holiday falls early this year - at the beginning of next 
month - so now’s the time to plan your weekend feast, one of the 
year’s food highlights. To make it even better, culinary legend 
Raymond Blanc has created an exclusive British-French menu that 
celebrates tender spring produce, yet still has a warming magic 


Rib of beef with 
red wine sauce 
and Yorkshire 
puddings, p66 


the easter weekend. 





) 
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EASTER SUNDAY 
MENU FOR SIX 


Nibbles 

Mini baked potatoes 
with creme fraiche 
& chives [v] 

Buttered radishes with 
olive crumbs [v] 


Starter 




Smoked haddock soup with 
fresh herbs and spinach 

Main 

Roast rib of beef with 
red wine sauce 



Yorkshire puddings [v] 
Gratin dauphinois [v] 
Braised spring vegetables [v] 




Pudding 

Gateau a la creme 





^ ^ Easter 
w w is such 
a wonderful 
time for the 
family. When 
I was growing 
up we were quite 
poor, but we ate 
like kings. Before 
the annual Easter 
feast, there would 
be a week of preparation... Endless 
shopping lists were compiled, each 
ingredient local and in season. Fd 
go on an expedition into the woods 
to collect daffodils and narcissi to 
decorate the table. 

My grandmother, Madame 
Tournier, was a renowned chef 
locally. She’d arrive with dessert. . . 
and a bowl of tripe. At her side 
would be my grandfather, clutching 
a bottle of homemade plum brandy 
- not for those with a weak 
constitution! About 16 of us 
gathered around the table, and 
talked about everything from war 
to politics and, of course, religion. 

Easter’s thaw brings the first 
harvest of tender spring vegetables, 
so I’ve used some of those in this 
relaxed menu. The special gateau 
a la creme, which rounds off the 
meal, has become part of our Easter 
tradition at Belmond Le Manoir 
Aux Quat’ Saisons - as well as in 
my own home. . . This great recipe 
was - and still is - a highlight of the 
Blanc family celebration. I hope you 
enjoy it all as much as we do, A A 
and I wish you a happy Easter. ^ ^ 


raymondblanc.com 


Mini baked potatoes with 
creme fraiche & chives [v] 

MAKES 16. HANDS-ON TIME 10 MIN, 

OVEN TIME 50 MIN 

FOOD TEAM’S TIP The potatoes 
are cooked when there’s no 
resistance when you pierce them 
with the tip of a smalt sharp knife. 
RAYMOND’S TIP 500g may seem 
like a lot of salt, but it’s not actually 
eaten. It acts as an insulator, helping 
to bake the potatoes more evenly, as 
well as seasoning them lightly. 

• 500g rock salt (see Raymond's tip) 

• 16 small, waxy new potatoes 
(such as charlotte) 

• 50g creme fraiche or cottage 
cheese 

• lOg chives, finely chopped 

1. Heat the oven to 170°C/fan150°C/ 
gas 3V2. Distribute the rock salt 
evenly in a small pyrex or ceramic 
oven tray. Press the potatoes into 
the salt slightly, then bake for 
45-50 minutes until cooked through 
(see food team’s tip). 

2. Leave to cool, then cut a cross in 
the top and, pressing from the base 
with 4 fingers, squeeze until the 
potato opens out enough to create 

a small hole to put some filling in. 

3. Using a teaspoon, top the potato 
with the creme fraiche and sprinkle 
with chives. Serve immediately. 

PER POTATO 30kcals, 1.4g fat (0.9g 
saturated), 0.5g protein, 3.9g carbs 
(0.4g sugars), 1g salt, 0.4g fibre 

Buttered radishes 
with olive crumbs [v] 

MAKES 16. HANDS-ON TIME 5 MIN, 

OVEN TIME 1V2-2 HOURS 

/ . Make the olive crumbs 

J Np to 5 days in advance and 

keep in an airtight container 
at room temperature. 

FOOD TEAM'S TIP Sprinkle leftover 
olive crumbs on pasta or roast 
lamb with garlic (adding a few 
chopped anchovies). 

RAYMOND’S TIPS I’ve used French 
breakfast radishes here as they’re 
elongated and better for dipping. 


Make sure the radishes are dry 
before you dip them, or the butter 
won’t stick. You could add 1 tsp 
smoked paprika to the butter to 
give the radishes a little spice and 
a wonderful smoky flavour. 

• lOOg kalamata olives, stoned 

• lOOg unsalted butter, softened 

• 16 small long radishes (breakfast 
radishes), with tops - see tips 

1. To make the olive crumbs, heat the 
oven to 140°C/fan120°C/gas 1. Lay 
out the olives evenly on a baking tray 
and cook for iy 2-2 hours until dried. 

2. Transfer the olives to a chopping 
board, then chop finely into crumbs. 
If the olives are still a bit wet inside, 
put them back in the oven for 10 
minutes or so until dry. 

3. Put the butter in a heatproof bowl 
over a saucepan of simmering water 
and whisk briefly with a balloon 
whisk until it resembles a thick, 
pale sauce. Put the butter in a very 
small, deep bowl or coffee cup. Hold 
one radish at a time by the stalk and 
dip the root end into the butter to 
halfway up the radish. 

4. Put the dipped radishes on a flat 
plate, sprinkle with a little salt, then 
leave for a few minutes for the 
butter to cool and firm. 

5. Sprinkle the dried olive crumbs on 
a serving platter. Put the radishes 
on top of the crumbs and serve. 

PER SERVING 59kcals, 6.3g fat (3.4g 
saturated), O.lg protein, 0.2g carbs 
(0.2g sugars), 0.2g salt, 0.3g fibre 

Smoked haddock 
soup with fresh herbs 
and spinach 

SERVES 6. HANDS-ON TIME45 MIN 

“Scotland is the inspiration for 
this soup. The version I first tasted 
there had nearly as much whisky as 
haddock and two pints of cream. 

I love the hearty, smoky, heady 
flavours, which I associate so much 
with beautiful Scotland, but I’ve 
cut out much of the whisky and all 
the cream (my Scottish friends will 
probably hate me for it). It’s great 
to see that haddock stocks are 


64 deliciousmagazine.co.uk 


recovering in the North Sea and 
Northeast Arctic, thanks to good 
hshery management.” 

FOOD TEAM’S TIPS Passing the 
soup through a fine sieve after 
blending makes it ultra-smooth 
and light - push it through using 
the back of a ladle - but you’ll have 
to discard what’s left in the sieve. 

If you don’t want to discard the fish, 
blend the soup well in a liquidiser, 
then serve without sieving. It’ll 
have a thicker texture but will still 
taste great. 

Make sure your soup is piping hot 
when it’s served - the heat gently 
cooks the smoked haddock cubes in 
the garnish so they poach perfectly. 

• 100ml Scotch whisky (optional) 

• 2 tbsp unsalted butter 

• 1 small white onion, chopped 

• 2 celery sticks, chopped 

• 1 garlic clove, crushed 

• 200g button mushrooms, finely 
chopped 

• 2 large pinches curry powder 

• 1 pinch saffron 

• 600ml whole milk 

• 900g sustainable smoked haddock 
fillet (preferably oak-smoked), 
skinned and cut into 2cm cubes 

• Pinch cayenne pepper 

• Squeeze lemon juice, plus extra to 
serve 

FORTHEGARNISH 

• 80g spinach, chopped 

• lOOg smoked haddock fillet (as 
above), cut into small cubes 

• A few fresh coriander stalks, 
leaves finely chopped 

• Finely chopped fresh chives 

1. Boil the whisky in a smalt pan for 
30 seconds. If you’re using a gas 
flame, carefully tip the pan so the 
whisky catches fire, then let it flame 
to remove most of the alcohol. If you 
don’t have a gas flame, you can light 
the pan with a long taper or match. 

If it doesn’t go out after a minute or 
so, put a lid on to kill the flame. 

2. Heat the butter in a large pan on a 
medium heat. When it starts to foam, 
add the onion, celery, garlic and 2> 






mushrooms. Fry, stirring, for 
5 minutes. Add the curry powder 
and saffron, then cook for a further 
3 minutes, stirring from time to time. 

3. Pour in the de-atcohoLised whisky, 
the milk and 600mL water, bring to 
the boil, then add the diced haddock. 
Bring back to the boil for 2 minutes, 
then skim off any impurities that 
have collected on the surface. 
Remove from the heat, taste and 
adjust the seasoning with cayenne 
pepper and a squeeze of lemon juice 
(you probably won’t need any salt, 
as smoked haddock is quite salty). 
Leave the soup to cool down a little. 

4. Blend the soup well in a 
liquidiser, then either pass through 
a fine sieve (discard anything that 
won’t pass through) or leave it as it 
is - see tips. Give the soup a final 
taste for seasoning, then tip into 

a medium saucepan over a medium 
heat to warm it up again - it should 
be served piping hot (see tips). 

5. Put the spinach in a small 
saucepan. Add 50ml water and a 
pinch of salt. Cover and put over 

a high heat, bringing the water to a 
galloping boil for 1 minute. Drain 
and press out the water, then divide 
the spinach among the soup bowls. 

6. Add the haddock cubes to the soup 
bowls, stir the coriander through the 
soup, then ladle into the bowls. 
Sprinkle with the chives and serve. 
PER SERVING 332kcals, 10. 6g fat 
(5.8g saturated), 43. 6g protein, 

6.3g carbs (5.6g sugars), 4.4g salt, 
1.5g fibre 


Rib of beef with 
red wine sauce 

SERVES 6-8. HANDS-ON TIME 30 MIN, 

OVEN TIME 2V2 HOURS, PLUS RESTING 

The redwinesaucecan be 
( ) made the night before. 

Cover and chill overnight, 
then reheat to serve. 

FOOD TEAM’S TIPS To get perfect 
results when roasting meat, we 
recommend using a digital probe 
thermometer. Take the beef out 
of the oven when it reaches 50°C 
when probed in the thickest part for 
medium-rare and 55°C for medium. 
RAYMOND'S TIP Choose a rich 
full-bodied wine forthe sauce 
but don’t spend more than £5. 

A pinch of sugar may be required, 
depending on the wine. 

• 1 carrot, roughly chopped 

• 1 onion, roughly chopped 

• 3-bone rib of dry-aged, grass-fed 
British beef, French trimmed (ask 
your butcher, or trim any excess 
fat from the bones yourself), fat 
trimmings reserved 

FORTHE RED WINESAUCE 

• 30g unsalted butter 

• 2 small shallots, finely sliced 

• lOOg button mushrooms, finely 
sliced 

• 250ml red wine (see tip) 

• 350ml good quality fresh chicken 
stock 

• 1 fresh tarragon sprig, leaves 
finely chopped 


1. Heat the oven to 170°C/150°C/ 
gas 3y2. Put the carrot and onion in 

a roasting tin with any fat trimmings. 

2. Season the beef well with salt and 
pepper, then rub in well. Sit it on top 
of the veg and cook for 30 minutes. 
Pour in 600ml water and cook for 
iy 2-2 hours until a digital probe 
thermometer pushed into the centre 
of the meat reads 50-55°C (see tip). 
Remove from the oven to a board 
and rest for at least 30 minutes and 
up to 2 hours - the internal 
temperature will rise as it rests. 

3. Add another 200ml water to 
the tin, then scrape up all the 
caramelised bits and juices from 
the bottom of the pan using a 
wooden spoon (if you need to, heat 
the tin briefly). Put a sieve over a 
clean pan, line the sieve with a clean 
J-cloth, then tip in the contents of 
the roasting tin, including the 
vegetables. Press down to extract 
as much goodness as you can, then 
discard the contents of the sieve. 
Boil and reduce the volume by half. 

4. For the sauce, heat the 30g butter 
and shallots in a wide saucepan 
over a medium heat, then fry for 
2-3 minutes, stirring. Add the 
mushrooms and fry for a further 

2 minutes. Pour in the red wine 
and boil to reduce by half. 

5. Add the chicken stock, the reduced 
liquid from the roasting tin and any 
juices from the resting beef, then 
reduce by half again. Skim off any 
excess fat, taste, then season. Add 
the tarragon and simmer briefly 
until you’re ready to serve. 

PER SERVING (FOR 8) 391kcals, 

15. 3g fat (6.4g saturated), 57.5g 
protein, 0.5g carbs (0.4g sugars), 
0.8g salt, 0.4g fibre 

Yorkshire puddings [v] 

MAKES 6. HANDS-ON TIME 10 MIN, OVEN 
TIME40 MIN, PLUS RESTING 

. Make the puddings up to 

/ |y|A|/p ^ 3 r 

i i 3 hours in advance and cool 

onawirerack. Reheatin 
the oven for a few minutes. 

FOOD TEAM’S TIP When you’re 
filling the tins with batter, put them 
over 2 hobs on the stove over a high 
heat to keep the oil piping hot. ^ 
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Smoked haddock 
soup with fresh 
herbs and 
spinach, p64 






In keeping with our entente cordiale, a 
refreshing English sparkling wine would 
be good with the nibbles. For the 
haddock soup, a lightly oaked, creamy 
white burgundy is best, and the beef can 
take a full-bodied, southern French red, 
such as minervois or fitou (decant it first 
to open up the flavour). Finish with 
a sweet, fresh sauternes for the gateau. 



• 4 medium free-range eggs 

• 200ml whole milk 

• 200g plain flour 

• 12 tbsp sunflower oil 

1. Heat the oven to 200°C/fan180°C/ 
gas 6. Put a medium-size 6-hoLe 
Yorkshire pudding tin on the middle 
shelf of the oven to heat up. In a jug, 
whisk the eggs and milk with a 
small balloon whisk. 

2. Put the flour in a large bowl 
and make a well in the middle. 

Pour in the milk/eggs mixture in 

a continuous slow drizzle, whisking 
all the time, to form a smooth 
batter. Season with salt and pepper, 
decant into a pouring jug and leave 
to rest for 30 minutes in the fridge 
before you use it. 

3. Remove the yorkshire pud tray 
from the oven (see tip) and put 

2 tbsp sunflower oil in each of the 
6 holes. Return to the oven for 
5 minutes until the oil is smoking 
hot. Carefully fill each hole with 
pudding batter to two thirds full, 
leaving about 5mm at the top. 

4. Cook in the oven for 40 minutes 
until puffed and golden, then pop 
the yorkshire puddings out of the tin 
and serve warm (or set aside on 

a rack if making ahead). 

PER SERVING 276kcals, 15. 3g fat 
(3.2g saturated), 9.3g protein, 

26. 1g carbs (1.9g sugars), 0.2g salt, 
1.4g fibre 

Gratin dauphinois [v] 

SERVES 6-8 ASASIDE. HANDS-ONTIME 
20 MIN, OVEN TIME50 MIN 

“One of the great potato dishes: 
layers of tender potato cooked 
in a rich garlic cream topped 
with a generous sprinkling of 
gruyere cheese. This dish goes 
fantastically well with any 
roast, but especially beef.” 

Cookthegratini hourin 
1 i advance, then reheat for 20 

minutes in a medium oven. 
FOOD TEAM'S TIP Gruyere is a hard 
cheese from Switzerland. There are 
vegetarian versions available (made 
without animal rennet), although 


they can be tricky to track down. 
Workable alternatives would be 
emmental or jarlsberg. 

RAYMOND’S TIP The variety of the 
potatoes is important. I’ve found 
that desiree or belle de fontenay are 
the best, both of which are usually 
available in supermarkets. 

• 800g potatoes (prepared weight 
- see Raymond's tip) 

• 600ml whole milk 

• 200ml double cream 

• Nutmeg for grating 

• 1 garlic clove 

• 200g gruyere, grated (see tip) 

1. Wash and peel the potatoes, 
putting them in a bowl of water as 
you go. Pat them dry and slice into 
2mm thick pieces (a mandoline is 
best for the job). Don’t wash the 
potato slices as the starch will 
help thicken the cream. 

2. Heat the oven to 180°C/fan160°C/ 
gas 4. Bring the milk and double 
cream to the boil in a large, wide 
saute pan over a medium heat. 

Add the sliced potatoes and stir 
gently. Season generously with 
salt, pepper and a few gratings of 
nutmeg, lowerthe heat and simmer 
for about 20 minutes, stirring every 
2 minutes so the potatoes don’t 
catch on the bottom of the pan and 
the heat is evenly distributed. 

3. Peel the garlic and rub the inside 
of a 2.5 litre (about 23cm x 23cm) 
gratin dish with it. Stirthree quarters 
of the grated cheese into the potato 
mixture, then remove from the heat. 
With a spatula, spread and layer the 
mixture in the gratin dish and top 
with the remaining cheese. 

4. Bake the gratin for 40 minutes; 
there should be tiny bubbles on the 
surface. The gratin is cooked when 
the tip of a sharp knife cuts into the 
potatoes with no resistance. If the 
gratin isn’t golden on the top but is 
cooked all the way through, put under 
a hot grill for a few minutes. Leave 
to sit for 5 minutes before serving. 
PER SERVING 425kcals, 25. 3g fat 
(15. 5g saturated), 13. 8g protein, 

36. 3g carbs (4.5g sugars), 0.6g salt, 
3.5g fibre 


Braised spring 
vegetables [v] 

SERVES 6. HANDS-ON TIME 15 MIN, 

OVEN TIME IV2 HOURS 

FOOD TEAM'S TIPS If you can’t get 
your hands on just-out-of-the- 
ground, market-fresh veg, we 
recommend using good quality 
chicken stock instead of water. 

If you can’t find any of the below 
veg, substitute with whatever looks 
beautiful when you do your shopping. 
RAYMOND'S TIP Season lightly at 
the beginning. You can always add 
more, but you can’t take it away. 

• 2 tbsp extra-virgin olive oil or 
unsalted butter 

• 2 medium onions, each cut into 
6 wedges through the root 

• 250g carrots, cut in half 
lengthways, then into 3cm pieces 

• 6-8 baby yellow beetroot, peeled 

• lOOg baby turnips, peeled and cut 
into 6 wedges 

• 2 Swiss chard stalks, cut into 
2cm batons 

• 150ml water (see tip about stock) 

TO SERVE 

• lOOg breakfast radishes with 
leafy tops, halved diagonally 

• 2 little gem lettuces, cut in 6 
lengthways through the root 

• 2 Swiss chard leaves, cut into 
5cm pieces 

• Small handful roughly chopped 
fresh flatleaf parsley 

1. Heat the oven to 170°C/fan150°C/ 
gas 3y2. Heat the oil/butter in a 
large flameproof casserole over 

a medium heat and fry all the 
vegetables (apart from the serving 
veg) with a little salt and pepper 
for 5 minutes, stirring often. 

2. Add the water (or see tip) and 
cook for 1-1 y 2 hours with a lid on in 
the oven, until the veg are tender. 
Add the radishes, lettuces and 
chard leaves for the last 5 minutes 
of cooking, then taste and adjust the 
seasoning if needed. 

3. Serve in a large dish along with 
all the cooking juices, sprinkled 
with the chopped parsley. 
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the easter weekend. 


PER SERVING 91kcals, 4.2g fat 
(0.6g saturated), 2.6g protein, 

10. 8g carbs (8.8g sugars), 0.3g salt, 
4.3g fibre 

Gateau a la creme 

SERVES 6. HANDS-ON TIME 30 MIN, 

OVEN TIME25 MIN, PLUS RISING, 

CHILLING & PROVING 

“This is a rich, satisfying dessert 
that’s well worth the effort. I love 
the sweet, yeasty aroma as it cooks.” 


Although you can make 
brioche by hand, it’s difficult 
to get right. It’s best to use 
an electric stand mixer with a dough 
hook. We didn’t get the same result 
by hand, so we don’t recommend it. 

Make the brioche dough the 
night before and leave to 
chill overnight in the fridge. 
The gateau is best when it’s still 
a bit warm, so cook it no more than 
3 hours before you want to eat it. 
FOOD TEAM'S TIPS It’s worth trying 
to find fresh yeast. You can buy it 
from some health food shops, and if 
you ask a baker nicely they’re often 
happy to give you some for pennies. 

It freezes well, too, but you’ll need 
to use a couple more grams than 
stated after freezing. 

The butter for the dough needs to 
be pliable but not too warm or overly 
soft. If it is, chill it for 5-10 minutes. 
RAYMOND’S TIP Some fruit put in 
the cream before baking would be 
sublime: depending on the season, 
try halved fresh figs, caramelised 
apple, pear, banana, or cherries 
soaked in kirsch and a little sugar. 

FORTHE BRIOCHE 

• 12g fresh yeast or 7g dried yeast 
(see tip) 

• 30ml whole milk, warmed (not too 
hot - you should be able to dip 
your finger into it) 

• 250g plain white flour, plus extra 
for dusting 

• 2 tbsp caster sugar 

• 3 medium free-range eggs 

• 175g pliable (but not too soft) 
unsalted butter, cubed (see tip) 

• Sunflower oil for greasing ^ 


MAKE 

AHEAD 




Braised spring 
vegetables, and 
gratin dauphinois 



FORTHE FILLING 

• 3 medium free-range egg yolks, 
plus 1 extra egg yolk for glazing 

• 3 tbsp caster sugar 

• Finely grated zest 1 lemon 

• 130ml creme fraTche 

• 2 tsp caster sugar for sprinkling 
on top 

• lOg butter, diced, for the 
topping 

• Icing sugar for dusting (optional) 

1. In a small bowl, dissolve the 

yeast in the warm milk. Put the 

flour, 3 pinches of salt, the sugar, 

eggs and the yeast and milk mixture 



into the bowl of an electric stand 
mixer (see Know-how). Using the 
dough hook, mix for 5 minutes on low 
power, then add the butter. Turn the 
mixer up to medium power and beat 
the mixture for a further 5 minutes. 

2. Transfer the dough to a large, 
lightly greased bowl and cover with 
cling film. Leave to rise in a warm 
place for about 2 hours until roughly 
doubled in size. Give the dough a 
quick knead on a lightly floured work 
surface to knock it back, then chill 
in a clean bowl, covered, for 

iy 2-2 hours or overnight until firm. 

3. Lightly flour the work surface and 
your hands. Shape the dough with 
the palms of your hands to form it 
into a ball. Flatten it slightly then, 
using a rolling pin, roll the dough 
out into a circle around 26cm in 
diameter. Fold the dough over the 
rolling pin, then gently drape the 
dough into a 23cm loose-bottomed 
cake tin (or tart ring if you have 
one). Use your fingers to gently 
shape the dough in the tin - work 

it so that it has a slightly raised 2cm 
border, but trim the dough slightly 
if it hangs out of the tin. Be careful 
not to stretch the dough or it will 
shrink back when cooked. Lightly 
cover the tin with a clean tea towel 
and leave to prove in a warm place 
for 25 minutes. 

4. Heat the oven to 190°C/fan170°C/ 
gas 5. To make the filling, in a large 
mixing bowl mix the 3 egg yolks, 
sugar and lemon zest together with 
a balloon whisk, then gradually mix 
in the creme fraTche. Pour into a jug. 

5. Brush the outer rim of the brioche 
with the remaining egg yolk. Pour 
the cream mixture into the middle of 
the dough, sprinkle with the caster 
sugar and dot with the butter. 
Transfer to the oven and bake for 25 
minutes until golden, puffed and 
cooked. Cool for a few minutes in 
the tin, then remove to a rack and 
cool to just warm, or room 
temperature. Dust with icing sugar 
to serve, if you like. 

PER SERVING 595kcals, 42g fat 
(23. 3g saturated), 10. 9g protein, 

44. 3g carbs (14g sugars), 0.2g salt, 
1.7g fibre □ 
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For more taste, more protein, more energy. 

We can squeeze nearly 10% more nuts into our nut butters because we 
don’t odd palm oil or sugar. Better for you, and better for the orangutans. 
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PYREX 


Whatever delights 
you’re planning on 
cooking this Easter, 
you’ll find your 
perfect Pyrex dish at 
stockists nationwide. 


ans / 


Pyrex is a trademark of Corning Incorporated used under license by International Cookware. 






spring is in the air and there’s the long weekend to 
look forward to next month, which means chocolate 
in abundance... Yay! With budgets big and small in 
mind, we’ve picked the best seasonal treats for you 


Keep youngsters busy . 
with this cute biscuit kit,^ 
complete with bunny- 
shaped cutters and mini 
eggs for decorating (or, 
more probably, eating). 
Easter egg cookie baking 
mix, £9.95, cuckooiand.com 


cunci mcoo 

The sweet design 
comes in milk, dark 
and white chocolate 
so there's something 
to keep everyone 
happy, whatever 
their preference. 
Tesco Finest Belgian 
chocolate bird egg, 

£5 for 165g 


itiade sini 


Artisan 


COCOOy. 


Hans Sloane chocolate 
is top class and this 
handy Easter egg with 
chocolate beads melts 
into a luscious mug of 
drinking chocolate. 

£2 for 35g [makes one 
cup], sirhanssloane.com 


cmmoiM^xMb 


An elegant egg that tastes as 
good as it looks. The hand- 
crafted Yorkshire white rose 
is set in luxury Swiss dark 
chocolate. It’s one rose you’ll 
be warring over (if you’re 
generous enough to share, 
that is). Bettys dark chocolate 
Yorkshire rose egg, £27.50 for 
350g, bettys.co.uk 


Open the box, crack through the real 
shells of these six hen’s eggs and 
inside you’ll find a chocolate praline 
egg - pretty clever (so not cheap). 

Rococo praline eggs, £28.99 for240g. 
Selfridges and rococochocolates.com 
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...or a vase of twigs with these 
beautiful multi-coloured plastic 
decorations to brighten up the 
house for Easter. They come 
attractively boxed, so they 
make a beautiful gift, too. 

12 Bright egg decorations, 

£9.50, John Lewis 




ncm 


Bring some colour to bank 
holiday breakfasts with Marks 
& Spencer's coloured free- 
range eggs. A box contains 
two white, two brown and two 
blue, from rare breed hens. 
Box of six British free-range 
special breed eggs, £3, M&S 


Silky caramel (salted, strawberry 
or passion fruit) encased in milk or 
dark chocolate, then hand-finished 
with a flourish. Very chic indeed. 

6 Demarquette hot cross 

Easter eggs, £12 for 65g, JL ~ 

demarquette.co.uk 


These H.A.S.H. (honey, almond, spice 
and hazelnut) brownies are darned 
good. They’re pricey, but the purple box, 
tied with a bow, makes them a gorgeous 
gift. And there are lots of them. 

£2.60 each or £30 for gift box of 12, 
konditorandcook.com 


Planning an Easter egg ' 
hunt? These quail egg-size 
chocolate treats are perfect 
for hiding around the house. 

Waitrose milk chocolate 
praline eggs, £5 for 175g □ 


The dark chocolate cocoa 
pod comes with single 
origin milk and dark 
chocolate tasting bars, 
all made with cocoa 
harvested from the 
Dominican Republic. 
Single,grigin cocoa 
pod, £12 for 21 Og, 
Marks & Spencer 
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La Madeleine Bonne Mantan. A traditional French recipe with 
fresh eggs and butter. Lovingly baked, individually wrapped, 
delicious to eat. 


the easter weekend. 




at bring 
stories to life 


Who says Easter baking has to stick to traditional recipes? 
We’ve let our imaginations run riot and, inspired by some of 
the best-loved children’s books, conjured up goodies that taste 
as wonderful as the creations in any fantastical tale 


RECIPES REBECCA SMITH PHOTOGRAPHS MAJASMEND 
FOOD STYLING REBECCA SMITH & LOTTIE COVELL STYLING TONY HUTCHINSON 
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Children’s books are packed with wonderful food. 
From the constant picnicking in Enid Blyton’s Famous 
Five series to the many memorable scenes in Roald 
Dahl’s Charlie and the Chocolate Factory, descriptions 
of mealtimes and sweets capture children’s 
attention, and those descriptions stay with us into adulthood. 
Before creating the recipes for this feature, I asked friends 
about their most vivid food memories. They responded 
with a flood of nostalgia and excitement. It confirmed 
my belief that food has an unmatched power to anchor 
and give root to experiences throughout our lives. 

I hope these recipes will ignite the sense of magic that 
reading the books did for me all those years ago. 99 
REBECCA SMITH, FOOD EDITOR 
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Cold apple pie for 
breakfast ...inspired 
by Edith Nesbit’s 
The Railway Children 

SERVES 8-10. HANDS-ON TIME 45 MIN, OVEN 
TIME40-45 MIN, PLUS COOLING & CHILLING 


MAKE 

AHEAD 


Make the pastry up to step 
2 and keep in the fridge, 
well wrapped in cling film, 
for 24 hours, or freeze for up to 3 
months. Blind bake the pastry case 
the night before, leave somewhere 
cool, well wrapped, then continue 
with the recipe the next day. If 
eating the pie for breakfast, cook it 
the night before and leave 
somewhere cool, covered, overnight. 
FOOD TEAM'S TIPS Using raw apples 
means they remain in pretty wedges 
once baked, but they do produce 



HOW WE CREATED OUR RECIPE, 
INSPIRED BY THE RAILWAY CHILDREN 


This apple pie is as close to an 
Edwardian recipe as we could 
make it. The pastry is adapted 
from Mrs Beeton, and the 
quince jelly dappling the filling is an 
ingredient that came up often when we 
read recipes from the period. Blind baking 
the base first helps prevent a soggy bottom 
- it’s not strictly traditional, but there’s 
always room for improvement on the pasti 
And in case you’re wondering - yes, it does 
make a ‘perfectly ripping’ breakfast. 


a lot of juice. The cornflour and 
sugar will thicken it into a syrup, 
but you need to leave the pie to cool 
to just warm or room temperature 
before serving, otherwise the juices 
will run when it’s cut. 

Be sure to use clear quince jelly 
from a jar, not the more solid orange 
paste (dulce de membrillo). 


FOR THE PASTRY 

• 450g plain flour, plus extra for 
dusting 

• 340g unsalted butter, chilled, 
chopped into chunks 

• 1 tbsp caster sugar, plus extra 
to sprinkle 

• 50ml cold water 

• 1 free-range egg, beaten, to glaze 


FORTHE FILLING 

• 800g (prepared weight) bramley 
apples, peeled, cored and 
chopped into wedges 

• 150g golden caster sugar 

• V4 tsp ground mace 

• Large pinch ground cinnamon 

• 4 tbsp cornflour 

• 5 rounded tbsp quince jelly (see tip) 






1. For the pastry, put the flour in 
a large mixing bowl with a pinch of 
salt, add the butter and rub into the 
flour using your fingertips until 
the mixture resembles breadcrumbs. 
Stir through the sugar with a 
round-bladed knife, then stir in just 


enough of the wate|| 
until the dough starts^ 
to come together in chunks’" 

(it shouldn’t be sticky). To make 
this in a food processor, whizz the 
butter and flour together, then pulse 
through the sugar and water until 
the dough starts to come together. 

2. Bring the dough togetherwith 
your hands, then tip onto a floured 
surface and give it a quick knead 
until smooth. Roll it out to a rough 
square, fold it in thirds like a letter, 
give a quarter turn, then repeat 
twice. Wrap the pastry in cling film 
and chill for 30-60 minutes (or see 
Make Ahead). 

3. Heat the oven to 190°C/fan170°C/ 
gas 5. Remove the pastry from the 
fridge, cut off two thirds (chill the 
remaining third), then roll out on 

a floured surface to the thickness 
of a £1 coin. Use the pastry to line 
a 23cm x 5cm deep tart case with a 
removable base. Press it into the 
edges, trim the excess, then chill 
(5 minutes in the freezer or 20 
minutes in the fridge). Line with foil 
or baking paper, fill with baking 
beans or uncooked rice, then blind 
bake for 20 minutes. Remove the 
foil/paper and beans/rice, then cook 
for 5 minutes or until the base is 
sandy coloured with no grey patches. 

4. In a large bowl, toss the apples 
with the sugar, spices and cornflour, 
then use to fill the pastry case. Dot ^ 






the easter weekend. 


^ 6 ‘Pie for breakfast!’ cried Peter; 
‘how perfectly ripping!’ ‘It isn’t pigeon 
pie,’ said Mother; ‘it’s only apple.’ 

It was a wonderful 
breakfast... 




the top of the apples with quince 
jelly. Roll out the remaining pastry 
until a little bigger than the pie. Cut 
off a long, thin strip (enough to fit 
round the pastry case), wet the edge 
of the baked pastry case and press 
the strip of pastry on top, gently, 
all the way around. Brush this with 
a little water, then loosely roll the 
pastry for the lid around a rolling pin 
and unroll on top of the pie, pressing 
it gently onto the strip to seal. Trim 
any overhanging pastry, then crimp 
the edges with your fingers. Shape 
the trimmings into decorations, if 
you like. Cut a steam hole in the 
centre of the pie, brush the top with 
the beaten egg to glaze, add the 
pastry decorations, then glaze again 
and sprinkle with caster sugar. 

5. Put the pie on a baking sheet and 
bake for 40-45 minutes until golden 
and crisp. Allow to cool (see tips), 
then serve with cream or custard. 
PER SERVING (FOR 10) 549kcals, 

29. 1g fat (17.1g saturated), 5.6g 
protein, 67.5g carbs (29.2g sugars), 

O.lg salt, 3.6g fibre 

Bubble and squeak with 
buttered toast ...inspired 
by Kenneth Grahame’s 
The Wind in the Willows 

SERVES 4 (YOU’LL HAVE LEFTOVER BREAD!. 
HANDS-ON TIME 50 MIN, OVEN TIME 
45-50 MIN, PLUS RISING AND PROVING 


. Cook the potatoes, fry the 
I i bacon and onion, and blanch 

thecabbagethenight 

before, then store, covered, in the 
fridge. Reheat everything together as 
in step 6, then serve with the toast. 

The bread will keep for 1-2 days to 
eat untoasted - for toast it will keep 
for 3-4 days. Or freeze it for up to 
1 month, well wrapped in cling film. 
FOOD TEAM’S TIP Bubble and 
squeak can be made with whatever 
veg you have hanging around - just 
make sure there’s potato and 
something from the cabbage family. 

FORTHE BREAD 

• 350g granary bread flour 

• 100-150g strong white bread 
flour, plus extra for kneading 


• 2 tsp salt 

• 2 X 7g sachets fast action yeast 

• 1 tbsp black treacle 

• 350ml mixture half milk, half 
water, warmed gently 

FORTHE BUBBLE AND SQUEAK 

• 500g floury potatoes, cut into 
small chunks 

• V 2 savoy cabbage, shredded 

• lOOg British free-range bacon 
lardons 

• 1 onion, finely sliced 

• 3-4 tbsp butter or beef dripping 

• Nutmeg for grating 

1. For the bread, put the granary 
flour and lOOg of the white flour 

in a mixing bowl with the salt. Stir in 
the yeast. Stir the treacle into the 
warm milk mixture, then stir it 
through the flour mixture, bringing 
the dough togetherwith a round- 
bladed knife. The mixture should be 
moist and soft. If it’s sticky, add 
a little more of the white flour; if it’s 
dry, add a tiny splash of water. Tip 
out onto a lightly floured surface 
and knead for 10 minutes or until 
the dough is smooth and elastic. 

2. Put the dough back in a large, 
lightly oiled mixing bowl, cover with 
a cloth and leave to rise in a warm 
place for45-60 minutes until 
doubled in size. Tip the dough onto 
a lightly floured surface, knead for 
a minute to distribute the air, then 
shape into a fat round and put on 

a floured baking sheet. Slash 
the top of the loaf 3 times with 
a sharp knife, then cover loosely 
with lightly oiled cling film. Leave 
to prove for 30-45 minutes until the 
loaf has increased in size by one 
third and a small imprint remains 
when you gently press the dough 


with your finger. Meanwhile, heat 
the oven to 220°C/fan200°C/gas 7. 

3. Bake the loaf for 15 minutes, 
then turn the heat down to 190°C/ 
fan170°C/gas 5 and bake for 30-35 
minutes more. The loaf should sound 
hollow when tapped on the base. 
Cool before slicing and toasting. 

4. Forthe bubble and squeak, put 
the potatoes in a pan of boiling 
water and cook for 5-6 minutes 
untiljust underdone. Drain the 
potatoes, reserving the water. Put 
the shredded cabbage in a colander 
and pour over the reserved boiling 
water. Leave the cabbage to steam 
dry for a few minutes. 

5. Heat your largest frying pan or 
2 smaller ones until hot. Fry the 
bacon lardons for 5-6 minutes until 
beginning to crisp. Add the onion 
with the butter or dripping and cook 
over a medium-high heat, stirring 
frequently. The onion should take on 
some colour but not burn. Once the 
bacon is crisp and the onions are 
soft, remove with a slotted spoon 

to a bowl, leaving the fat in the pan. 

6. Add the cabbage to the pan, season 
and fry over a high heat, tossing 
every now and then but allowing the 
cabbage to brown a little. Grate over 
some nutmeg, add the potatoes, toss 
everything together, then press the 
mixture down into the pan to crisp it 
up in places. Don’t stir too much. 
Once the vegetables have spots of 
gold on them, stirthrough the bacon 
and onions. Fry for another 3-4 
minutes, taste and adjust the 
seasoning, then serve with hot 
buttered toast. 

PER SERVING 497kcals, 30. 1g fat 
(16. 9g saturated), 12. 2g protein, 

45. 1g carbs (6.8g sugars), 1.8g salt, 
7.6g fibre 2> 



HOW THE WIND IN THE WILLOWS INSPIRED OUR RECIPE 
Poor old Toad, locked up for the theft of 
a motorcar. Kenneth Grahame’s talent for 
description is unparalleled, and we defy anyone 
reading the book not to crave the simple comforts 
of bubble and squeak and hot buttered toast. It 
makes an ideal supper or brunch - or, really, a meal for any 
time you need to feel the world isn’t such a disastrous place. 
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^^Mrs Beaver brought 



unexpectedly out of the oven 
a great and gloriously 

sticky marmalade roll, 
steaming hot. 99 ^ 
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the easter weekend. 


Gloriously sticky 
marmalade roll 
...inspired by CS Lewis’s 
The Lion, the Witch 
and the Wardrobe 

SERVES 6-8. HANDS-ON TIME 30 MIN, 

OVEN TIME 1 HOUR 10 MIN 

, Makethe roUtotheend of 
i i step 4, wrap it up and store 

in the fridge for up to 8 
hours before cooking. It’s best eaten 
straight from the oven, but Leftovers 
can be sliced and reheated in a 
microwave 1-2 days after cooking. 

• Butter for greasing 

• 300g self-raising flour, plus extra 
for dusting 

• 6 tbsp light muscovado sugar 

• 150g vegetable or beef suet 

• 200ml whole milk 

• 450g marmalade (we like Frank 
Cooper's Oxford marmalade) 

• Icing sugar for dusting 

• Custard to serve 

1. Heat the oven to 200°C/fan180°C/ 
gas 6. Grease a 45cm x 35cm sheet 
of baking paper and lay it on a work 
surface, greased-side up. 

2. Sift the flour into a Large bowl 
and stir in the muscovado sugar, 
suet and a pinch of salt. Add the 
milk and mix with a palette knife or 
metal spoon to form a firm dough. 

3. Tip onto a lightly floured surface, 
knead with your hands for a minute 
or two, then roll out with a rolling 
pin to form a rectangle about 40cm 
X 30cm. Transfer to the greased 
baking paper, then spread thickly 
with the marmalade. Roll up tightly 


from the short end (use the baking 
paper to help you), and squeeze the 
ends a little to make it harder for the 
marmalade to ooze out as it cooks. 

4. Roll the baking paper tightly 
around the dough, then wrap in foil, 
scrunching the ends to seal. 

5. Put the roll on a rack in a roasting 
tin and pour boiling water into the 
tin, making sure the water doesn’t 
touch the foil. Bake for 1 hour 

10 minutes or until a skewer pushed 
into the roll comes out with no soft 
dough stuck to it, just marmalade. 
Remove the foil and baking paper, 
leave for 2 minutes, then slice and 
serve with custard and cups of tea. 
PER SERVING (FOR 8) 492kcals, 
17.9g fat (9.1g saturated), 4.5g 
protein, 79. 8g carbs (51. 5g sugars), 

0.5g salt, 1.8g fibre 

• Pop cakes ...inspired 
by Enid Blyton’s 
Faraway Tree stories 

MAKES 12. HANDS-ON TIME 25 MIN, 

OVEN TIME 25-30 MIN, PLUS COOLING 
AND AT LEAST 6 HOURS FREEZING 

.. The biscuit-like cakes are 
I j best eaten on the day 

they’re cooked, but you can 
freeze the unbaked cakes in step 3, 
wrapped in cling film, for up to a 
month. Cook from frozen, adding an 
extra 5 minutes to the cooking time. 
FOOD TEAM’S TIP You can vary the 
filling - try jam, golden syrup or 
Nutella, and make the icing with 
water instead of lemon juice. 

• Sunflower oil for greasing 

• 12 tsp clear honey 


WT.. the lion, THE WITCH AND A VERY STICKY TREAT 

and tb- ^V'jiidnilK' 

This roll is part of supper during a comfortable, 
atmospheric evening at the Beavers’ house in 
the first of the Narnia novels, transporting 
readers to the cosy warmth of a fire-lit cottage 
in the snow. Our ‘great and gloriously sticky’ 
marmalade roll is a take on a classic roly-poly. Made with 
suet pastry and a generous amount of marmalade, it’s a 
perfect winter pudding, best eaten after a long day outside. 
It will serve 2 Beavers and 4 hungry children generously, or 
6-8 regular Sons of Adam and Daughters of Eve. 



• 425g plain flour 

• V4tsp baking powder 

• V4 tsp salt 

• 200g granulated sugar 

• 225g unsalted butter 

• 2 large free-range eggs 

• 1 tsp vanilla extract 

FORTHE ICING 

• 150g icing sugar 

• Juice V 2 -I lemon 

• Popping candy (from Waitrose, 
sweet shops and online baking 
suppliers) and sugar strands 
to decorate - optional 

YOU’LLALSO NEED 

• Ice cube tray 

• 12-hole muffin/fairy cake tin 

1. At least 6 hours before you want to 
make the cakes (but preferably the 
day before), lightly oil 12 ice cube 
moulds, divide the honey among the 
moulds, then freeze until solid. 

2. To make the cakes, heat the oven 
to 180°C/fan160°C/gas 4. Lightly oil 
a 12-hole muffin/fairy cake tin. Mix 
the flour, baking powder and salt in 

a bowl and set aside. In another large 
bowl, beat the sugar with the butter 
using an electric mixer until Light and 
glossy. Add the eggs, one at a time, 
beating after each addition, then add 
the vanilla. Turn the mixer to low and 
beat in the flour, in 2-3 additions, 
until well combined into a stiff dough. 

3. Tear off 12 x 1.5cm balls of dough 
(using about half the dough), then 
press into the bases of the muffin 
tin holes. With the rest of the dough, 
make 12 more balls and keep them 
handy. Working quickly, remove the 
tray with the honey cubes from 

the freezer and lever them out of the 
tray. Put one on top of each blob of 
dough in the tin, then press the 
remaining dough balls over the top, 
completely encasing the honey cube 
so it can’t escape from the pop cake 
when it melts. Put straight in the 
oven (or freeze - see Make Ahead) 
and bake for 25-30 minutes until the 
pop cakes are crisp and pale golden. 

4. Remove from the oven and Leave 
to cool for 30 minutes. Turn out and 
leave to cool completely. ^ 



TEAM 
FAVOURITE 
Monique Lane, 
acting food 
writer 
'‘Being 

Australian, I’ve 
never eaten 
anything like this 
sticky roil. It’s 
perfect cool- 
weather food, 
and converted 
me from a 
marmalade 
hater to a 
marmalade 
lover.” 
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POP CAKES IN THE FARAWAY TREE 
Also called pop biscuits in some 
editions of the book, they’re one 
of the many treats enjoyed by 
the children who climb the 
giant, enchanted faraway tree 
in Blyton’s series. When the children bite 
into the cakes they go ‘pop!’ in their mouths 
and a flood of sweet honey is released. 

Our version doesn’t quite go pop - but 
with a bit of help from the freezer, we’ve 
come pretty close. The outside is a cake 
crossed with a biscuit (so both versions of 
the story are correct), which holds a magic 
pocket of runny honey inside it. We think 
Silky and Moon-Face - two of Blyton’s 
characters from the Faraway books - would 
be very pleased with them. 
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5. Make the icing by putting the icing 
sugar into a bowl. Stirring constantly 
with a fork or small whisk, pour in 
enough lemon juice to make a thick 
icing (you’ll need less juice than you 
think). Dip the pop cakes into the 
icing so the tops are evenly covered, 
then hold upside-down for a few 
seconds to allow the excess to drip 
off. Scatter with popping candy and 
sugar strands (if using), leave for 20 
minutes to set the icing, then serve. 
PER CAKE 412kcals, 17.2g fat 
(9.7g saturated), 4.9g protein, 

60. 4g carbs (34. 5g sugars), 0.2g salt, 
1.5g fibre 


COVER RECIPE 
Bruce Bogtrotter’s 
chocolate cake 
...inspired by Roald 
Dahl’s Matilda 

SERVES 15-20. HANDS-ON TIME 1 HOUR, OVEN 
TIME 35 MIN, PLUS COOLING AND SETTING 


MAKE 

AHEAD 


The sponges will freeze. 


un-iced and well wrapped 
in cling film, for up to a 
month. Defrost thoroughly before 
icing. The finished cake will keep in 
the fridge for up to 4 days. Bring to 
room temperature before serving. 
FOOD TEAM’S TIPS To make a taller 


cake, like the one on the cover, use 
20cm diametertins instead, but 
cook for the same time. 

You’ll only need around two thirds 
of the icing, but the chocolate 
topping freezes well and can be 
used for cupcakes, or chilled and 
rolled in cocoa, nuts or desiccated 
coconut for rich truffles. 


FORTHESPONGE 

• 330ml whole milk (gold top is best) 

• 200g dark chocolate (around 
60 per cent cocoa solids), 
broken into pieces 

• 65g self-raising flour 

• 200g ground almonds 

• 55g cocoa powder 

• 1 heaped tsp baking powder 

• 165g unsalted butter, softened 

• 330g light muscovado sugar 

• 1 tsp vanilla extract 

• 4 medium free-range eggs, 
lightly beaten 

FORTHE ICING 

• 330ml double cream, plus extra 
if needed 

• 500g dark chocolate (60 per cent 
cocoa solids), finely chopped 

• 200g icing sugar 

• 130g lightly salted butter, melted 
and cooled 

1. To make the icing, heat the cream 
and chocolate together in a large 
heatproof bowl set over a pan of 
barely simmering water (don’t let 
the water touch the bowl). Stir now 
and then until melted and smooth. 
Remove from the heat, leave to cool 


to room temperature, then, using an 
electric hand mixer, beat in the icing 
sugar. Add the melted butter in 
a thin stream, beating all the time, 
until combined. If the icing looks 
greasy, add a glug more cream, 
beating the mixture to bring it back 
together. Once all the butter has 
been incorporated, cover the icing 
with a piece of cling film touching 
the surface, and put somewhere 
cool (but not the fridge) for 4-5 
hours to firm up. 

2. Heat the oven to 180°C/fanl60°C/ 
gas 4. Lightly oil and fully line 

3 X 23cm sandwich tins (see tip) with 
baking paper and set aside. 

3. For the sponge, heat 100ml of the 
milk with the chocolate in a bowl set 
over a pan of barely simmering 
water (don’t let the water touch the 
bowl), stirring occasionally, until the 
chocolate has melted. Cool slightly. 

4. Sift the flour, almonds, cocoa 
and baking powder into a bowl with 

a good pinch of salt. In another large 
mixing bowl, beat the butterwith 
the sugar using an electric hand 
mixer until pale and soft. Beat in the 
vanilla, then the eggs, a bit at a time, 
alternating with a spoonful of the 
flour mixture to stop the mixture 
curdling. Once all the eggs are 
incorporated, whisk in the chocolate 
milk, then fold in the rest of the 
flour mix with a metal spoon or 
balloon whisk. Finally, fold in the 
remaining whole milk. 

5. Divide the cake batter evenly 
among the 3 tins. Bake for 30-35 
minutes until a skewer pushed into 
the middle comes out clean. Leave 
to cool in the tins for 10 minutes, 
then turn out and leave to cool 
completely on wire racks. 

6. Once the icing has set, put one 
of the sponges on a cake stand or 
platter. Spread with a thick layer 
of icing, top with a second sponge, 
then repeat, finishing by spreading 
icing all over the top and sides (see 
tips). Leave somewhere cool for the 
icing to set, then slice and serve. 
PER SERVING (FOR 20) 575kcals, 

39. 1g fat (20. 6g saturated), 

7.1g protein, 51. 5g carbs (48. 3g 
sugars), 0.4g salt, 1.7g fibre ^ 
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^ ^ You wanted cake! You stole 
cake! And now you’ve got cake! 

...You do not leave this platform and 
nobody leaves this hall until you 
have eaten the entire cake... 


Do I make myself clear, 


Bogtrotter? 


ROALD DAHLS MATILDA AND THAT CAKE 
To anyone familiar with this story of an 
extraordinary little girl, Bruce Bogtrotter’s 
chocolate cake is the stuff of legend. A whopping 
18 inches in diameter and made with butter and 
Motildo cream, it’s a chocolate nemesis that Matilda’s 
classmate Bruce Bogtrotter overcomes to win a victory for 
justice. Ours is a little smaller, but it’s still a masterpiece in 
chocolate. We don’t recommend eating the whole cake in one 
sitting, but a generous slice or two is certainly advised. 



the easter weekend. 
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A pint of butterbeer ...inspired by 
JK Rowling’s Harry Potter books 


Put 3 tbsp advocaat in a pint glass with 4 tsp toffee vodka (from Ocado 
and thedrinkshop.com) and a few drops of yellow food colouring 
(optional). Coarsely grate a thumb-size piece of fresh ginger into 
a clean J-cloth or square of muslin, gather up the cloth around 
it and squeeze some of the juice into the glass (how much is up 
to you - we like it quite fiery). Top with 
alcoholic ginger beer and serve 
while there’s still a head on top. 
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WIN ASET OF 
URITE 
CHILDREN'S 
BOOKS! 

Curl up with 
a slice of 
marmalade 
roll or a pint 
of butterbeer 
and delve into 
the stories that 
inspired these 
recipes... We 
have 10 sets of 
the six books to 
give away. 

Go to delicious 
magazine.co.uk/ 
promotions and 
answer the 
relevant question. 
The competition 
closes 17 April 
2015. For full 
T&Cs, 
see pi 40 




HARRY POTTER'S GROWN-UP DRINK 


• Looking for more 
Easter baking ideas? 

See Edd Kimber’s simnel 
cake recipe on pi 20 


I ^ ^ Because of its instantly warming 

I properties and the fact that it’s served 

at The Three Broomsticks inn, we felt 
* sure this had to be an alcoholic tipple. 

Reduce the alcohol by using soft ginger 
beer and caramel sauce instead of toffee vodka. For 
an alcohol-free drink, we suggest putting a scoop 
of caramel ice cream in a glass and topping up with 
ginger beer to make a float. □ 


NEXT 

MONTH 

Heritage 

recipes 

- updated: from 
Mrs Beeton to 
Fanny Cradock 
and more 




Iniroducln^ itie delicious su/eei super-food 
bab^ lea'f kale -bhab ^ou don’-b need b.o cook. 

For recipe inspiraiion visit flore-ttesalacl. co.uk 
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food culture 


SO BAD IT’S GOOD 


Pickled cabbage? 
It’s fermenting, 



T he crowd in the lecture 

hall are getting restless. The 
speaker, Sandor Katz, is 
late. The train from Devon, 
where he'd spent the day 
with Hugh Fearnley- 
Whittingstall, is delayed, running 
hours behind schedule. The tension 
mounts. People whisper "Do you 
think heTl make it?" Finally, a cheer 
goes up: "He's here!" Sandor Katz 
- at last - is in the house. 

It's a reception more in keeping 
with an evangelist preacher, but 
the bewhiskered Katz is not here 
to talk to his congregation about 
the afterlife, he's come to the 
Westminster University lecture 
hall in London to deliver an 
eloquent talk on microbial life - 
more specifically fermentation. 
Instead of brimstone, there's a faint 
whiff of sauerkraut in the air. 

Katz is the author of two top- 
selling books on his pet subject. 
Wild Fermentation (2003) and The 
Art of Fermentation (2012), and is 
regarded as a leading authority 
in the fermentation movement - 
a movement that's on the rise. 

Current fashionable foods miso 
and kimchi (both produced by 
fermentation) grace the menus of 
top restaurants from New York's 
Momofuku to Copenhagen's Noma. 
The rise of fermented foods has 
been spotted by newspapers around 
the globe from The Guardian to the 
Chicago Tribune and the Sydney 
Morning Herald. And at the centre 
of any discussion about fermented 
foods, you're likely to hear Sandor 
Katz namechecked. 

Yet despite the build-up to his 
stage appearance (complete with 
mutton-chop whiskers worthy of 
an Edwardian circus barker), Katz 
is down to earth. His talk - part 
Women's Institute demo, part 
university lecture - relates the story 
of how a taste for the sour dill 
pickles of his New York City Jewish 
upbringing set him on a path of 
discovery to the food obsession that 
was to become his life's work. 

As he rolls up his sleeves, then 
salts and mixes by hand a massive 


Tor all we’ve gained 
with convenience food, 
there’s a lot we’ve lost” 

plastic bucket full of shredded 
cabbage, he speaks passionately 
about "the transformative action of 
microorganisms", and about how 
fermentation creates many of the 
flavours humans have grown to 
crave, from cheese to chocolate and 
from fish sauce to coffee. He talks 
lyrically about how the preservative 
qualities of fermentation have 
aided mankind's survival in harsh 
climates, and about health benefits: 
"Simply put, fermentation makes 
food more nutritious and easier for 
us to get nourishment from." 


Equally, Katz, who is HIV- 
positive, is keen to downplay some 
of the frothier fringe ideas that 
surround the 'fermento' movement. 
Fermentation isn't a panacea for the 
dietary ills of the world: sauerkraut 
can't cure Aids; eating miso will not 
hasten the end of fast food or solve 
the world's food-security issues. 

At the end of the talk, Katz fields 
questions from the audience, such 
as what role salt plays in making 
sauerkraut and what to do if it 
goes mouldy ("scrape it off"). 
Afterwards, lecture-goers swap 
sourdough starters and yogurt 
cultures, and I feel chuffed to score 
a kombucha scoby. No, not a bit of 
merchandise from a sci-fi film; 
that's fermento-speak for a 
Symbiotic Colony of Bacteria 2> 


3 REASONS 
WHY 

FERMENTATION 
IS GOOD 


PRESERVATION 

Fermented foods 
last longer. 

IMPROVED 

NUTRITION 

Fermentation 
is a kind of 
‘pre-digestion’ 
that makes some 
foods easier to 
digest and/or 
makes the 
nutrients in food 
easier for the 
body to absorb. 

EXCITING 

FLAVOURS 

Fermenting 
develops depths 
of flavour, adding 
complexity to 
coffee, chocolate, 
cured sausage, 
cheese... Then 
there’s wine, 
beer, whisky... It 
makes life tastier. 
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THE CULTURE SHOW 

Sandor Katz 
demonstrates the 
magic of microbes 


and Yeast - a starter culture used 
to make kombucha (fermented tea) 
or traditional ginger beer. 

When I meet Katz in person at 
a later date, I find him easy-going, 
articulate, a born teacher - and 
passionate about his subject. 
Playing deviPs advocate, I ask 
whether fermented foods really 
matter as much as he thinks they 
do. "Everywhere Eve ever been, 
fermented foods are part of people's 
everyday lives," he answers. "As 
part of the most standard British 


“It’s essential that we 
reclaim our food and 
retain access to the 
skills to grow and produce 
food for ourselves” 


diet you'll eat bread, cheese, beer 
and a whole load of vinegar-based 
condiments. You don't have to be 
a foodie or particularly health- 
conscious; fermented foods are part 
of your life. They're relevant to 
everybody's lives, whether they're 
interested in making them or not." 

Yet fermentation has in recent 
years become a trend. Why? And 
why now? "If you count things like 
bread, cheese, wine and vinegar, 
fermentation has never really 
waned," he replies. "But, like all 
aspects of production in the 20th 
century, household and local- 
community producers were 
superseded by production in 
factories, which coincided with 
an all-out war on bacteria. We've 
all been indoctrinated to believe 
that bacteria are scary. And, over 
a couple of generations, there's 
been an enchantment with the 
idea of convenience food." 

But Katz believes things are 
changing. "People are becoming 


WANTTOGIVEITAGO? 


Sandor Katz offers these 
words of wisdom: 



VEGETABLES ARE AN EASY, 
SAFE WAY TO START It doesn t 
have to be sauerkraut - you can 
do the same thing with any kind 
of vegetable and the process is 
pretty much the same.” 

REMEMBER IT'S NOT ROCKET 
SCIENCE “People have been 
fermenting food for thousands 
of years on this planet without 
the benefit of microbiology 
or microscopes.” 


LET GO OF THE FEAR “Many 
people project their generalised 
fear of bacteria onto this process. The 
fact is, if you take a raw vegetable and 
ferment it, it’s safer to eat after you've 
fermented it than it was before.” 

YOU DON'T NEED SPECIAL 
EQUIPMENT The ingredients list for 
Katz’s classic recipe for sauerkraut 
lists just three things: cabbage; salt; 
spices. That’s it. You’ll also need a 
large ceramic crock or a food-grade 
bucket, a plate, a scrubbed and 
boiled-clean rock (or other weight) 
and a clean pillowcase. Find the full 
recipe online at: wildfermentation. 
com/category/sauerkrautrecipes 


more aware. For all we've gained 
from convenience food, we now 
realise that there's a lot we've lost," 
he says. "We're eating food of 
diminished nutritional quality, and 
it's produced by methods that are 
economically destructive. There's 
been a lot of interest in getting 
close to the source of food and 
understanding where it comes from. 
Fermentation is just part of the 
process. Anyone interested in 
where food comes from has to start 
thinking about fermentation." 

It's clear Katz's thinking goes 
much further than merely passing 
on the knowledge for creating the 
perfect sauerkraut. "It's essential we 
reclaim our food and retain access 
to the skills to grow and produce 
food for ourselves," he concludes. 

"It doesn't mean everyone has to do 
it or that it's a crime to shop in a 
supermarket or buy a ready-meal, 
but if we lose all those skills, and 
people only know how to do it in 
the mass production context, we 
are losing something essential." 

So although that batch of 
homemade pickled cabbage may 
seem pretty simple, how it was 
made is what matters. By rolling 
up our sleeves and getting stuck 
in, we can all play a role - be it 
ever so small - in choosing what 
we eat and how we live. And that's 
a recipe we could all do with. □ 


RECOMMENDED READING 

If you do catch the fermentation 
bug and want to try your hand at 
ginger beer, say, or yogurt, wine 
vinegar or a sourdough bread 
starter, Sander’s first book. 

Wild Fermentation: the Flavor, 
Nutrition and Craft of Live- 
culture Foods l£17.99; Cheisea 
Green Publishing) is a must-read. 
And if you really get hooked? 

Try his The Art of Fermentation 
l£28; Chelsea Green Publishing). 

It really is a fascinating read (the 
book even made it onto the New 
York Times Best Seller list). 
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Life certainly changes with children. 

But your sense of adventure is 
something to nurture and pass on. 
So, whatever adventure looks like 
for you and your little one, our range 
of active pushchairs make it all 
possible. Which means you 
can be free to be you. 

Find your freedom at britax.com 


be free 
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A subscription to delicious, 
magazine is a special present for 
a food-loving friend or relative 
- or for yourself - and costs 
from as little as £32.50 for 
12 issues, saving you 34% 
on the shop price. Plus, this month you’ll receive 
a FREE Sophie Conran for Portmeirion 
porcelain pitcher worth S3V\ 

The beautiful design is from the new Sophie Blue 
collection, which was my number one choice in last 
month’s Wish List pages. Inspired by traditional 
spongeware and the British love of blue and white 
china, the designs are applied by hand but have 
a durable finish, so the pitcher is dishwasher safe. 

This special offer is only available until 
31 March 2015, so I recommend you order today 
to avoid disappointment. 



GREAT REASONS TO SUBSCRIBE 

• FREE Sophie Conran for Portmeirion 
pitcher worth £31 

• Subscribe by Direct Debit and save 34% 
on the full shop price 

• Every issue delivered straight to your door 



o 



LEE GIFT • FREE GIFT • FREE GIFT • FREE GIFT •FREE GIFT • FREE GIFT • FREE GIFT • FREE GIFT • FREE GIFT 



FREE! 

Sophie Conran 
for Portmeirion 
pitcher 


HURRY! OFFER ENDS 
31 MARCH 2015 



THREE EASY WAYS TO SUBSCRIBE 


V. 


Call the hotline now on 
08448488419 
and quote DMDPS0315 


) ( 


Order online at 

delicious.subscribeoniine.co.uk 
and quoteDMDPS0315 


Complete the form on the left and send to; 

FREEPOST RSGH-STAT-SASB 
delicious, magazine 
SittingbourneMEO 8GU 


deliciousmagazine.co.uk 93 




Caramelised 

i-. 

ii onion tart 


G^wing up eating a toourity of to 
vegNtiad a lasting effect; on Lea Holmes i 
iTheae^ meatrfree, healthful tecipes shine the ’ 
spotlight oii th,e best of the seasons produce:^^; ,v 


RHOJOGRARHS STEVE BROWN. 
POO.D STYLING sARAHo^fiiAN 








Fl^M 



SHifiW 




vegetarian inspiration. 


Caramelised 
onion tart [v] [gf] 

SERVES 8. HANDS-ON TIME30 MIN, 
SIMMERING TIME 30 MIN, OVEN TIME 25 MIN 


The filling fusion of sweet 
and savoury flavours in this 
tart, packed with good-for- 
you ingredients, gives it a 
memorable taste that lingers 
long after your last bite. 


Rice malt syrup is a 
sweetener made from 
".r". breaking downthestarch 
in cooked brown rice to sugars, 
using enzymes. It’s available from 
Ocado and health food stores. 


FORTHECASHEWCREAM 

• 120g unroasted unsalted 
cashew nuts 

• 2 garlic cloves 

• 1 tbsp freshly squeezed 
lemon juice 

FORTHE FILLING 

• 60ml extra-virgin olive oil, plus 
extra for greasing 

• 4 large onions, thinly sliced 

• 1 tbsp rice malt syrup (see 
Know-how) 

• 50g spinach 

• 50g kale, sliced 

• 1 tbsp cider vinegar 

FOR THE TART CASE 

• 150g ground almonds 

• V 2 tsp sea salt 

• 1 tsp bicarbonate of soda 

• V 2 tsp dried rosemary 

• 60ml extra-virgin olive oil 

1. Lightly grease a 20cm loose- 
bottomed tart tin. To make the 
cashew cream, put the nuts, garlic 
and lemon juice in a food processor 
with a pinch of salt and 60ml water, 
then process until thick and creamy 
(or put in a bowl and whizz with 

a stick blender). Add more water 
if required. 

2. For the filling, heat the olive oil 

in a large frying pan over a low heat. 
Add the onions and the rice malt 
syrup, season with salt and pepper, 
then cook for about 30 minutes or 


until the onions have caramelised. 
Add the spinach and kale, then cook 
for a further 10 minutes or until 
tender. Remove from the heat and 
drain off any excess liquid, then add 
the cider vinegar. 

3. Fleat the oven to 180°C/fan160°C/ 
gas 4. To prepare the tart case, 
combine the ground almonds, sea 
salt, bicarb and rosemary in a large 
bowl and stir to combine. 

4. In a separate bowl, whisk the 
olive oil with 1 tbsp water. Add to the 
dry ingredients and mix well to 
combine (it will be like a crumbly 
cookie dough). Spoon the mixture 
into the prepared tart tin, spread 
evenly over the base and up the 
sides and press it in with your 
fingers or a metal spoon. Remove 
any excess. Bake for 10 minutes. 

5. Remove the tart case from 

the oven and allow to cool slightly, 
then add the cashew cream and 
top with the onion mixture. Return 
the filled tart to the oven and bake 
for a further 15 minutes or until the 
crust is golden and the filling is 
heated through. 

PER SERVING 332kcals, 29g fat 
(3.8g saturated), 7.8g protein, 

10. 2g carbs (6.3g sugars), 0.7g salt, 
2.3g fibre 

WINE EDITOR'S CHOICE An off-dry 
white wine from Alsace in eastern 
France truly wows here. Try 
an appley pinot gris or a fragrant 
gewurztraminer. 

Sunflower seed 
falafel balls with 
tahini sauce [v] [gf] 

SERVES 2. HANDS-ON TIME 15 MIN, 

OVEN TIME 20 MIN 

“Kebab-shop versions of 
falafel are often full of 
refined wheat and deep-fried 
in oil. Cook these healthy 
sunflower seed and cashew- 
based delights at home and 
enjoy every bite.” 

, Youcan makethetahini 
\ pressing up to 2 days in 

• advance, then keep covered 
in the fridge until needed. 



FORTHE FALAFEL 

• 75g sunflower seeds 

• 80g cashew nuts 

• 1 tbsp nut butter (such as peanut 
or almond), softened 

• Handful fresh basil leaves, chopped 

• Vi tsp ground cumin 

• 2 tbsp freshly squeezed lemon juice 

• 1 tsp chopped fresh coriander 
leaves, plus extra sprigs to garnish 

• 1 garlic clove, crushed 

• 1 shallot, chopped 

• 40g sesame seeds, toasted in 
a dry pan 

• Lettuce leaves to serve 


Meet the chef 

Lee Holmes 
worked in the 
TV and music 
industries before 
her interest in 
healthful 
vegetarian 
food nudged her 
towards a career 
change. Born in 
Britain and now 
living in Sydney, 
she’s the author 
of five healthy- 
eating books and 
has a website: 
supercharged 
food.com. 


FORTHETAHINI DIPPINGSAUCE 

• 3 tbsp tahini 

• 1 tsp clear honey 

• 2 tbsp lemon juice ^ 
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Sunflower seed 
falafel balls with 
tahini sauce, p95 




SPECIAL OFFER 
These recipes 
are taken from 
Supercharged 
Food: Eat Clean, 
Green and 
Vegetarian by 
Lee Holmes 
IFU.99: Murdoch 
Books). To buy it 
for £11.99 with 
free P&P (UK 
mainland only), 
call 01256 302699 
and quote CK2. 


Heat the oven to 220°C/fan200°C/ 
gas 7 and line a large baking tray 
with baking paper. 

2. Put all the falafel ingredients, 
except the sesame seeds and 
lettuce, in a food processor. Add 
a pinch of salt, then pulse until 
ground and thoroughly blended. 

3. Use an ice-cream scoop oryour 
hands to scoop up the mixture and 
form into round balls (the mix 
will make about 4-5 large falafels). 
Roll the falafels in the sesame 
seeds, then transfer to the 
prepared baking tray and bake 

for 20 minutes or until crisp. 

4. Meanwhile, put all the tahini 
dipping sauce ingredients in the 
(cleaned) food processor with 

2 tbsp filtered water and blend until 
the mixture is smooth and creamy. 

5. Serve the falafels with the 


lettuce leaves and tahini sauce, 
garnished with extra coriander. 

PER SERVING 766kcals, 66.1g fat 
(11. 2g saturated), 24. 8g protein, 

18. 3g carbs (5.7g sugars), O.lg salt, 
9.5g fibre 

WINE EDITOR'S CHOICE The nutty, 
herby flavours here work well with 
a white Rhone wine. Or chill a soft 
blonde beer, if you prefer. 

Quinoa risotto 
with pumpkin 
and spinach [v] [gf] 

SERVES 2-3. HANDS-ON TIME 40 MIN 

• Vi small butternut squash, peeled 
and cut into 2.5cm pieces 

• 2-3 tbsp cold-pressed extra- 
virgin olive oil 

• 1 onion, chopped 

• 4 garlic cloves, crushed 


• 200g quinoa, rinsed and 
drained 

• 750ml hot vegetable stock 
or water 

• 400g tin chopped tomatoes 

• 1 tbsp chopped fresh herbs, 
such as rosemary, oregano 
and thyme 

• V 2 tsp sea salt 

• Grated zest and juice 
1 lemon 

• 1 tbsp cider vinegar 

• 150g baby spinach 

1. Heat the oven to 200°C/fan180°C/ 
gas 6. Put the squash in a baking 
tray and roast for 30 minutes, 
turning halfway through. 

2. Meanwhile make the risotto. 

Heat the olive oil in a large, wide 
saucepan over a low-medium 
heat, then fry the onion and garlic 
for 5 minutes or until the onion is 
translucent, stirring often. 

3. Clear one side of the pan and 
add the quinoa. Stirthe quinoa 
in its half of the pan for 1 minute 
or until slightly crisp, then stir to 
combine with the onion and garlic. 

4. Increase the heat and add the 
hot vegetable stock or water 

1 ladleful at a time, stirring 
constantly, letting the quinoa 
mixture absorb each ladleful 
before adding the next (this 
should take around 10 minutes). 

5. Add the chopped tomatoes, 
herbs, sea salt, lemon zest, 

2 tbsp lemon juice and cider 
vinegar to the risotto. Cook 
for a further 10 minutes or 
until the quinoa is tender but 
still slightly al dente. 

6. Stir through the spinach and 
roasted pumpkin, then cook for 

5 minutes more. Taste and season 
with salt, black pepper and extra 
lemon juice, if required, then serve. 
PER SERVING (FOR 3) 381kcals, 

11. 9g fat (1.4g saturated), 15. 1g 
protein, 53. 2g carbs (15. 8g sugars), 
2.8g salt, 6g fibre 
WINE EDITOR’S CHOICE 
The tomatoes and lemons in this 
dish point towards a fresh, fruity 
sauvignon blanc, such as a bottle 
from Chile. 2> 
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Pea soup for the soul 
[V] [gf] 

SERVES 3-4. HANDS-ON TIME20 MIN, 
OVEN TIME30 MIN 


NEXT 

MONTH 

Food writer 
Sue Quinn 
takes the 
mystery out 
of cooking 
vegan food 


“Peas really are the bee’s knees 
- they’re rich in protein, 
fibre, iron and vitamins. The 
sweetness of this soup comes 
from pre-roasting the garlic, 
which mellows the flavour.” 

FOOD TEAM’S TIP If you prefer a 
thicker pea soup, reduce the amount 
of stock to 800mL 

• 1 garlic bulb 

• 60ml cold-pressed extra-virgin 
olive oil, plus extra to serve 


• 1 onion, finely chopped 

• 3 fresh thyme sprigs, leaves 
picked 

• 1 litre vegetable stock (see tip) 

• 500g fresh or frozen peas 

• 1 tbsp cider vinegar 

• Handful fresh parsley leaves, plus 
extra to garnish 

1. Heat the oven to 200°C/fan180°C/ 
gas 6. Cut the top off the garlic bulb, 
put on a baking tray and drizzle 
with 1 tbsp of the olive oil. Bake 

for 30-35 minutes. 

2. Meanwhile, heat the remaining 
olive oil in a large saucepan over 

a medium heat, then cook the onion 
and thyme for 5 minutes. Add the 
stock, peas and vinegar, season with 


salt and freshly ground black 
pepper, then bring to the boil. 

3. Reduce the heat to low, then add 
the parsley and simmer gently, 
partially covered, for 5-10 minutes. 

4. Remove from the heat, allow to 
cool slightly, then pour into a blender. 
Remove the garlic from the oven 
and squeeze the cloves out of their 
skins into the blender. Whizz until 
the soup is your preferred texture. 
Serve with parsley and a drizzle of oil. 
PER SERVING (FOR 4) 236kcals, 

13. 3g fat (2.3g saturated), 11. 1g 
protein, 17.5g carbs (4.9g sugars), 
1.5g salt, 9.2g fibre 
WINE EDITOR'S CHOICE Choose 
a wine that isn't bone-dry, such 
as a South African chenin blanc. □ 
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RECIPE: MONIQUE LANE. PHOTOGRAPH: MAJA SMEND. FOOD STYLING: LOTTIE COVELL. STYLING: TONY HUTCHINSON 


lighter eating. 



HEALTHY MAKEOVER 


Granola 

This ‘healthy’ breakfast is often loaded with 
added sugar, but our version is naturally sweet 


Lower-sugar coconut granola 

MAKES ABOUT 900G. HANDS-ON TIME 
10MIN, OVEN TIME 15MIN 

HOWWE DID IT We used health- 
boosting coconut oil and maple syrup 
instead of the more usual sunflower 
oil and refined sugar. In fact we 
managed to reduce the amount of 
sugar by 83 per cent. We also used 
Low-GI ingredients such as mixed 
grains, nuts and seeds, which help 
to keep blood sugar Levels stable. 

KNOW flakes are large 

\ (igyu / curls of coconut flesh 

- not to be confused with 
desiccated coconut. Find them in 
greengrocers and health food shops. 

MAKE granola 

\ / will keep in an airtight 

container for up to 4 weeks. 

• 6 tbsp coconut oil 

• 500g mixed rolled grains, such 
as oats and rye 

• lOOg coconut flakes (see Know- 
how) O 

• lOOg dried fruit, cut into smaller 
pieces if large (we used dried 
cranberries and apricots) 

• lOOg mixed nuts, roughly chopped 
(we used almonds and hazelnuts) 

• lOOg mixed seeds (we used 
pumpkin and sunflower) 

• 2-3 tbsp pure maple syrup, or 
to taste 

• 1 tsp vanilla extract 


even pouring consistency. 

Remove from the heat and leave 
to cool slightly. 

2. Mix all the dry ingredients 
together in a large bowl. Add the 
maple syrup and vanilla to the 
melted coconut oil and stir well. 

3. Pour the coconut oil mixture 
over the dry ingredients, then 
work well with your hands, lifting 
and mixing until all ingredients are 
covered in a light sheen. Taste and 
add more maple syrup if needed. 

4. Line 4 baking sheets with 
baking paper, then divide 
the granola among them 

in a single layer (or use two 
baking sheets and work 
in batches). It’s important 
the granola isn’t too 
crowded when it goes 
into the oven. 

5. Bake for 15 minutes, 
giving the granola a gentle 
stir halfway through. Keep 

an eye on it from around i. 

the 10 minute mark 

to prevent burning. * 

6. Remove the baking 
sheets from the oven and 
set aside for the granola to 
cool completely. Transfer 

to an airtight container, ^ 

ready to sprinkle over 
yogurt or poached fruit. 

O For more ways with 
coconut flakes, see 
Loose Ends □ 


1. Heat the oven to 170°C/fan150°C/ 
gas V/i. In a small saucepan, 
gently warm the coconut 
oil until it melts to an 


Traditional 

delicious. 

version (per 25g) 

makeover (per 25g) 

lllkcals 

106kcals 

4.4g fat 

5.8g fat 

(1.7g saturated) 

(2.3g saturated) 

2. 3i protein 

2.9i protein 

14. 7g carbs 

10. 7g carbs 

(7.9g sugars) 

(1 .3g sugars) 

No salt 

No salt 

1.9g fibre 

1.8g fibre 




THERE’S BEEF. 

THERE’S SCOTTISH BEEF. 
THEN THERE’S SCOTCH BEEF. 





To find out why Scotch Beef is better go to scotchbeefkitchen.com 
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delicious, drinks 



GRAB A BARGAIN 


• Andara Chilean 
Merlot 2013, Central 
Valley (£3.99, Aldi) 

A simple but appealing 
little gem. Fruity, juicy 
and easy-going, with 
flavours of red plums. 

Sainsbury's 
Winemakers' Selection 
Riesling 2013, Germany 
(£5.50) What could be 
better on these lighter 


evenings than a glass 
of this almost-dry, 
lemon-laced refreshing 
riesling? And only 
nine per cent alcohol. 

• Asda Extra Special 
Marques del Norte Rioja 
Reserva 2009, Spain 
(£5.75) I did a double- 
take on the price of this 
mellow Rioja - a steal. 
Made for roast lamb. 



FRIDAY SPECIAL 


• The Exquisite 
Collection Riesling 
2013, Clare Valley, 
Australia (£6.99, Aldi) A 
modern, lime-drenched 
Aussie riesling. Stellar 
with seafood. 

• Tesco Finest Kulapelli 
Cabernet Carmenere 
Reserva Especial 2013, 
Chile (£7.99, down to 
£5.99 until 10 March) 


Ripe blend delivering 
blackcurrant with spice. 
Great with red meat. 

• Graham Beck Brut NV, 
South Africa (£14.99, 
down to £9.99 each for 
two or more until 16 
March, Majestic) Lively 
and dry fizz, with 
citrussy and creamy 
notes. Divine with light, 
savoury canapes. 






TREAT YOURSELF 


• 6285 Margaret River 
Merlot 2013, Australia 
(£12.99, Marks & 
Spencer) Ripe 
strawberries and 
redcurrants ooze from 
this fine red. A superb 
partner for roast pork. 

• Warwick Estate White 
Lady Chardonnay 2011, 
South Africa (£15.29, 
sawinesonline.co.uk) 
Rich, well crafted fine 


chardonnay with a lovely, 
creamy pineapple 
character. One for 
Sunday roast chicken. 

• Casa Planeta Nero 
d’Avola-Syrah 2012, 
Sicily, Italy (£9.99, 

Co-op) You can almost 
taste the hot Sicilian sun 
in this robust red with 
its blackcurrant heart. 

A partner for roast pork 
or rich pasta sauces. 



SUSY’S trendwatch'^ 



T he revival of the classic 
fortified wine of Andalucia 
gathers pace. Time to take 
sherry seriously... Check out 
great sherry bars such as Bar 
Pepito (barpepito.co.uk) and 
Jose (josepizarro.com) in the 
capital, and try the different 
styles at home - there are 
some excellent ranges in the 
shops now. 

The pale, dry, lemon-salty 
styles, fine and manzanilla, 
should be served cold with 
seafood snacks or fried fish, 
while amber-hued nutty 
amontillados and figgy dry 
olorosos deserve your best 
cured meats and cheeses. 

Sainsbury's Taste the 
Difference 12-year-old 
amontillado and oloroso (both 
£8 for 50cl) and the Tesco 
Finest range, with four styles 
(£6 for50cl), are all excellent, 
while Gonzalez Byass Tio Pepe 
(£6.99, widely available) is 
a classic fino. Look out for 
Pedro's sherries, with their 
retro labels, in Majestic (from 
£10.99). For the best, though, 
try Fortnum & Mason's 
own-label range. It’s complex 
and intensely flavoured 
(from £26.50 for 37.5cl).Q 
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advertisement promotion. 



A S a passionate home cook, 
you know it’s the Little 
things that can make a 
big difference to a recipe. Using 
the best ingredients, for instance, 
can enhance your cooking and make 
a meal a success. 

Take the innovative Lurpak 
Cooking Liquid. Made with real 
Lurpak butter and rapeseed oil, this 
product gives you the best of both 
worlds. It provides that inimitable 
buttery Lurpak taste and a golden 
finish, but can also cook at high 
temperatures without burning. 

And, as it’s perfect for mastering 
pan-frying fish, griddling meat or 
stir-frying veg, it will give you the 
confidence to be more adventurous 
and versatile with everyday 
high-heat cooking. Why not try it 
with the chowder recipe here? Or, 
as British Lamb comes into season, 
you can use it for a Sunday roast. 
Lurpak Cooking Liquid is part of 


the Cook’s Range, which has all the 
Lurpak quality and taste 
you know and love. It can bring 
out the best in your cooking and 
create wonderful-tasting meals. 

So whether you’re preparing an 
old favourite or exploring uncharted 
territory, the range can help you 
achieve great results every time. 
Good food deserves Lurpak. 



Spring onion and 
haddock chowder 

SERVES 4. HANDS-ON 
TIME 15 MINUTES 

• 200g smoked haddock 

• 400ml semi-skimmed milk 

• 1 tbsp Lurpak®Cooking Liquid 

• 1 medium potato, cubed 

• 4 spring onions, sliced, plus 
extra to garnish 

• 1 tbsp plain flour 

• 400ml vegetable stock 

• 50g frozen sweecorn, 
defrosted 

1 . Place the fish into a small 
shallow pan. Add the milk 
and poach on a low heat for 
5 minutes, turning halfway 
through the cooking time. 

2. Add the Lurpak Cooking 
Liquid to a deep pan, then add 
the potato and cook over a 
low heat for 2 minutes. 

3. Add the spring onions and 
saute for 1 minute, then add 
the flour and stir well. Pour 
the cooking milk from the 
poached haddock slowly into 
the pan, stirring all of the time. 

4 . Add the stock and sweetcorn. 
Bring to the boil, then remove 
the pan from the heat. Flake the 
poached haddock into the pan 
(discard any skin). 

5. Ladle the soup into 4 warm 
soup bowls and garnish with 
the extra spring onion. 


THE LURPAK COOK’S RANGE 

Along with Lurpak Cooking Liquid, try the rest of the clever Lurpak Cook’s Range to 
see what these little companions can bring to your cooking - no matter what the occasion. 
Cooking Mist A blend of Lurpak butter and rapeseed oil, it allows you to spray just the 
right amount where you need it. It adds crispness, so use it to glaze chicken or roast veg. 
Baking A softer, unsalted Lurpak designed for use straight from the fridge. It makes 
blending easier to help you achieve great baking results. It’s ideal for brownies, cupcakes 
and light, fluffy sponges. 

Lurpak Clarified Butter A pure concentrated butter ideal for searing 

meat at high temperatures and for rich sauces. Use it to intensify LURPAK 

the flavour of curries, for example. 


For more cooking inspiration, visit lurpak.co.uk/recipes 



NO FOSS, NO FRILLS... JUST GREAT MIDWEEK MEALS 



with less meat, more veg the star of the season fast, fresh and fabulous Sicilian pasta dish 



with a shortcut supper a speedy salmon curry for everyone to enjoy 
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MIDWEEK SORTED 


Why eating 
less meat 
makes sense 




a Good quality meat isn’t 
cheap, and nor should it be. 
These satisfying, flavour- 
packed recipes use meat 
sparingly or not at all, so you 
can buy the best yet still keep an eye on 
the cost. From zingy Asian dressings to 
tempting meat-free burgers, these easy 
dishes will satisfy you and your wallet. 99 
REBECCA SMITH, FOOD EDITOR 


Cauliflower & watercress pasta 
with crispy bacon shards 


SERVES 4 

HANDS-ON TIME 20 MIN 
SIMMERING TIME 10 MIN 
OVEN TIME 20-25 MIN 

• 2 tbsp extra-virgin olive oil, 
plus an extra 2 glugs 

• 1 small cauliflower 

• lOOg parmesan 

• 4 garlic cloves, unpeeled 

• 4 rashers smoked British 
free-range streaky bacon 

• 500g orecchiette pasta 

• lOOg watercress 

• Small bunch fresh basil 

• 1 lemon 

1. Heat the oven to 200°C/ 
fan180°C/gas 6. Pourthe 
2 tbsp oil into a large bowl, 
break the cauliflower up into 
bite-size florets and add to the 
bowl. Grate in the parmesan. 
Bash the garlic cloves, then 


add along with salt and pepper. 
Mix to combine, then spread 
out in a large baking tray. Put 
the bacon in another baking 
tray. Put both trays in the oven 
for 20-25 minutes until the 
cauliflower is tinged with 
colour and the bacon is crisp. 

2. Meanwhile, cook the pasta 
until al dente, according to the 
pack instructions. Drain, toss 
with the watercress and a little 
more oil, then stir the cooked 
cauliflower through the pasta. 
Season well and add the basil. 

3. Break the bacon into shards. 
To serve, divide the pasta 
among 4 bowls, halve and 
squeeze over the lemon, then 
scatter over the bacon. 

PER SERVING 769kcals, 

28. 2g fat (9.2g saturated), 34. 6g 
protein, 95. 8g carbs (6.7g 
sugars), 1.4g salt, 9.4g fibre 
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Beetroot & lentil burgers [v] 


Vietnamese chicken salad 



SERVES 4 

HANDS-ON TIME 20 MIN 
OVEN TIME 10 MIN 

• 325g raw beetroot 

• 250g pack cooked puy lentils 

• 2 garlic cloves 

• 1 red chilli 

• 5cm piece fresh ginger 

• 6 fresh mint sprigs 

• 1 medium free-range egg 

• Vi tbsp curry powder 

• 2-3 tbsp plain flour 

• Oil for frying 

TO SERVE 

• 60g crumbled feta 

• 4 good quality buns 

• Salad leaves 

• Lemon wedges 

Heat the oven to 200°C/ 
fan180°C/gas 6. Peel the 
beetroot, grate and wrap in 
a folded clean J-cloth. Squeeze 


out as much liquid as you can. 

2. Put the beetroot in a bowl 
with the lentils. Finely chop 
and add the garlic, chilli, ginger 
and mint. Crack in the egg. Mix 
in the curry powder, salt and 
pepper and 1-2 tbsp flour (just 
enough to hold it all together). 

3. Heat a glug of oil in a pan. 
Divide the beetroot mix into 4 
and shape into burgers. Dust 
well with flour on both sides. 
Once the oil is very hot, fry the 
burgers for 2-3 minutes on 
each side until golden. 

4. Put the burgers in a baking 
tray and bake for 5-6 minutes 
until piping hot. Serve topped 
with feta on buttered, toasted 
buns, with salad leaves and 

a few lemon wedges. 

PER SERVING 193kcals, 

8g fat (1.2g saturated), 9.8g 
protein, 20. 9g carbs (5.9g 
sugars), 0.2g salt, 6.1g fibre 


SERVES 4 

HANDS-ON TIME 25 MIN, 
PLUS MARINATING 

• 1-2 limes to taste 

• 4V2 tbsp fish sauce 

• 4 tsp caster sugar 

• 3 tbsp rice vinegar 

• 2 carrots 

• 1 cucumber 

• V 2 red onion 

• V 2 white cabbage O 

• 300g leftover cooked 
free-range chicken (see tip) 

• Large bunch fresh coriander 

TO SERVE (OPTIONAL) 

• Finely sliced red chillies 

• Salted peanuts, roughly 
chopped 

1. Halve 1 lime and squeeze 
the juice into a pan. Add the 
fish sauce, sugar, rice vinegar 
and 3 tbsp water, then heat 


gently to melt the sugar. Take 
the pan off the heat and pour 
the liquid into a large bowl. 

2. Peel the cucumber and 
carrots, then cut into ribbons 
with a veg peeler (with the 
cucumber, stop at the seeds). 
Add the carrots to the bowl. 
Finely slice the onion and add 
to the bowl. Toss, then leave 
for 10 minutes. 

3. Shred the cabbage and 
chicken into the bowl, then 
add the cucumber. Toss, sthen 
marinate for 10 minutes - you 
may need more lime juice. 
Chop and toss through the 
coriander, then add the chillies 
and peanuts if using. Serve. 
PER SERVING 248kcals, 

6.9g fat (1.5g saturated), 28. 8g 
protein, 17.3g carbs (16. 2g 
sugars), 3.9g salt, 7.1g fibre 

O See Loose Ends to find more 
ideas for white cabbage ^ 
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spiced lamb mince with 
onions, chard & fried eggs 


Roast purple sprouting broccoli, 
black pudding & parsnip salad 


SERVES 4 

HANDS-ON TIME 30 MIN 
SIMMERING TIME 25 MIN 

• 2 tbsp olive oil, plus extra 

• 3 large onions 

• 300g rainbow chard 

• 2 tbsp baharat spice mix 
(from the spice aisle of large 
supermarkets) 

• 300g British lamb mince 

• 400g tin chopped tomatoes 

• Small bunch fresh parsley 

• 4 free-range eggs 

• 1 lemon 

• 3 tbsp toasted pine nuts 

TO SERVE 

• Toasted pittas 

1. Heat the olive oil in a pan 
over a medium-high heat. 

Slice the onions and fry with 
a pinch of salt for 5-6 minutes. 


2. Separate the chard stalks 
and leaves; roughly chop the 
leaves and finely chop the 
stalks. Add the stalks to the 
pan and after 2-3 minutes 
add the baharat, cooking for 
2-3 minutes more. 

3. Season and add the mince; 
fry on a high heat until brown. 
Add the tomatoes, lower the 
heat and cook for 10 minutes. 
Add the chard leaves and cook 
for 2 minutes more. 

4. Chop the parsley. Heat 

a little oil in a pan and fry the 
eggs. Squeeze the lemon juice 
over the lamb and stir in the 
parsley and pine nuts. Divide 
among plates and top with the 
eggs. Serve with toasted pittas. 
PER SERVING 452kcals, 

31. 2g fat (7.7g saturated), 

28. 1g protein, 16g carbs (9.8g 
sugars), 0.9g salt, 6.1g fibre 


SERVES 4 

HANDS-ON TIME 20 MIN 
OVEN TIME 30 MIN 

• 700g parsnips 

• Good glug olive oil, 
plus 3 tbsp extra 

• 500g purple sprouting 
broccoli 

• 150g black pudding O or 
chopped chorizo 

• 2 tbsp red wine vinegar 

• 2 tsp wholegrain mustard 

• 1 tsp clear honey 

• lOOg rocket 

• Handful fresh chives 

1. Heat the oven to 200°C/ 
fan180°C/gas 6. Peel and cut 
the parsnips into long wedges, 
removing any woody centres, 
then put in a large bowl and 
toss with a glug of oil. Space 
out in a large baking tray, then 


season. Roast for 30 minutes. 

2. Add the broccoli after 20 
minutes with the crumbled 
black pudding or chorizo. Cook 
until the veg are wilted and 
caramelised and the black 
pudding/chorizo is crisp. 

3. Meanwhile, mix the vinegar 
in a bowl with the mustard, 
honey and the 3 tbsp olive oil, 
then season well. When the 
veg are cooked, transfer to 

a large serving bowl and toss 
with the rocket. Roughly chop 
the chives, then toss through 
with the dressing. Taste and 
season, then serve warm. 

PER SERVING 396kcals, 

25. 2g fat (5.5g saturated), 

11.9g protein, 30. 7g carbs 
(13. 6g sugars), 0.9g salt, 

17.1g fibre □ 

O Find great ideas to use up 
black pudding in Loose Ends 
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TAR OF THE SEASON 


BBUY it when it’s best 
^ SUPPORT British farmers 
I^TRY new recipes 


WHAT TO LOOK FOR 




Spinach can be harvested at 
various stages throughout its 
growth and comes in several 
varieties with different colours 
and textures. Younger baby leaf 
spinach is more tender, has 
softer, edible stems and cooks 
quickly. More mature, later- 
harvested spinach has firmer 
leaves and often the stalks are 
tougher. Look for intact, deeply 
hued leaves with no bruising, 
insect damage or slimy bits. 












■X; 


F NDTHE RFC PES OVERLEAF > 
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Spinach and paneer 
curry [v] 

SERVES 4 

HANDS-ON TIME 30 MIN 
SIMMERING TIME 20 MIN 


Heat V/z tbsp ghee in a frying pan over a Low-medium 
heat. Add 1 finely chopped onion and cook for 
5-7 minutes until soft and slightly golden. 

Wash and blanch 300g spinach briefly in boiling water, 
then drain. Put in a food processor with 2 handfuls of 
fresh coriander and pulse into a rough sauce. 

Add 10g finely chopped ginger and 2 chopped garlic 
cloves to the onion and cook for 2-3 minutes until 
fragrant. Add 1 tbsp garam masala and Vz tbsp ground 
cumin and cook for 1 minute, stirring. Add the spinach 
mix and bubble for 10-12 minutes. Taste and season. 

Cut 300g paneer into strips and dry-fry in a pan over 
a medium heat for 30-60 seconds until golden on both 
sides. Add 3-4 tbsp natural yogurt to the spinach mix 
and warm through, stirring. Season and serve with the 
paneer, sliced green chilli and basmati rice if you like. 
PER SERVING 183kcals, 11. 5g fat (6.8g saturated), 11.7g 
protein, 8.6g carbs (6.6g sugars), 0.6g salt, 2.7g fibre 



Spinach and orzo pilaf 
with paprika prawns 

SERVES 4 

HANDS-ON TIME 25 MIN 
SIMMERING TIME 20 MIN 

Heat 1 tbsp olive oil in a pan over a low-medium heat. 
Add 1 sliced leek and 2 chopped garlic cloves, then 
cook, stirring occasionally, for 5-7 minutes until soft. 
Add 350g orzo and cook for 2 minutes, stirring. Add 
650ml fresh chicken stock and the juice and zest of 
Vz lemon. Bring to the boil, then cover and simmer for 
10-12 minutes until the orzo is tender and the liquid 
mostly evaporated. Wash and dry 250g spinach, roughly 
chop and add, a handful at a time, stirring each to wilt. 

Heat a small frying pan with 1 tbsp olive oil over a high 
heat. Add 150g raw peeled prawns and 1 tbsp sweet 
smoked paprika, then cook for 2-3 minutes until the 
prawns are pink. Fold in 2 tbsp chopped fresh mint, 
taste, then season with more lemon juice, salt and 
pepper. Serve with fresh mint leaves. 

PER SERVING 430kcals, 8.4g fat (1 .4g saturated), 23.1 g 
protein, 66. 3g carbs (3.4g sugars), 1.7g salt, 6.2g fibre 
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Wilted spinach with 
crumbed pork cutlets 

SERVES 4 

HANDS-ON TIME 20 MIN 

Heat the oven to 200°C/fan180°C/gas 6. Slice 1 small red 
onion, cover with water in a bowl and put in the freezer to 
soften its sharpness. Put 150g fresh breadcrumbs 
(seasoned) on a plate and press onto both sides of 4 large 
British free-range pork chops brushed with olive oil. 

Heat 2 tbsp olive oil in an ovenproof frying pan over 
a medium-high heat, then add the chops. Cook for 
2 minutes on each side until golden. Transfer the pan 
to the oven for 15 minutes until the chops are cooked. 

Wash and drain 400g baby spinach. Drain the onion, 
pat dry with kitchen paper, then mix with 1 tbsp sherry 
vinegar and a pinch of salt. Toss the spinach in a pan 
over a high heat for 1-2 minutes until wilted with no liquid. 

Put a handful of pitted kalamata olives, 10g chopped 
fresh mint, the onion and spinach in a bowl. Add 2 tbsp 
extra-virgin olive oil, 1 tbsp sherry vinegar and 110g 
crumbled feta. Season, toss and serve with the chops. 
PER SERVING 559kcals, 28. 6g fat (8.2g saturated), 44. 6g 
protein, 31. 7g carbs (3.8g sugars), 2.5g salt, 4.2g fibre 



Gnocchi with spinach pcsto 
and caramelised leeks [v] 

SERVES 4 

HANDS-ON TIME 20 MIN 

Heat the oven to 200°C/fan180°C/gas 6. Toss 135g baby 
leeks in a little olive oil in a baking tray, season and 
roast for 10 minutes until golden, turning once. Wash 
and dry 2 handfuls of baby spinach. 

In a mini food processor, whizz 70g walnuts, 40g 
grated parmesan (or vegetarian alternative), 1 small 
garlic clove and a small handful of basil into crumbs. 
Drizzle in 50ml extra-virgin olive oil and whizz into a 
chunky paste. Add the spinach and pulse to combine. 

Drop 800g fresh gnocchi into boiling salted water. 
When they float they’re cooked. Drain, reserving a cup 
of cooking water, and toss with the pesto, adding a little 
water if too dry. Season and squeeze over a little lemon. 
Tear the leeks into shreds and serve with the gnocchi. 
PER SERVING 586kcals, 29.8g fat (5.3g saturated), 12.7g 
protein, 61. 6g carbs (2.8g sugars), 1.3g salt, 6.7g fibre □ 

NEXT MONTH Crab steals the limelight 
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THINHEB DINNEI 

Light, fresh and fabulous 



Piri piri pork 
with fennel slaw 

SERVES 4 

HANDS-ON TIME 20 MIN, 

PLUS MARINATING 

• 3 small red chillies 

• 3 garlic cloves 

• IV 2 lemons 

• 2 tsp ground ginger 

• 3 tbsp olive oil 

• 600g British free-range pork 
loin fillet 

• 1 large cucumber 

• 1 large fennel bulb 

• 80g natural yogurt 

• 1 tsp ground cumin 

TO SERVE 

• 4 flatbreads 

• V 2 bunch fresh coriander 

1. Finely chop the chillies and garlic, then 
put in a large shallow dish. Zest the whole 
lemon, add to the dish with the ginger and 
2 tbsp of the oil, then stir to combine. Trim 
the pork, then roll in the marinade, cover 
and chill for 30 minutes. Juice the 

V/i lemons, then set aside. 

2. Meanwhile, to make the slaw, halve, 
deseed and finely slice the cucumber, 
then finely slice the fennel. Put in a mixing 
bowl with the yogurt, cumin and a splash 
of lemon juice to taste, then season with 
salt and pepper, stir well and set aside. 

3. Fleat the oven to 200°C/fan180°C/gas 6. 
Fleat the remaining oil in a large ovenproof 
frying pan over a high heat. Cook the 
pork, turning, for 5 minutes or until 
golden. Pour over the remaining 

lemon juice and season. Transfer to the 
oven and roast for 12-15 minutes until 
cooked through (when pierced in the 
thickest part the juices will run clear). 


Remove the pork from the pan and set 
aside to rest for 5 minutes. 

4. Meanwhile, put the flatbreads on 
a baking tray and warm in the oven for 
2-3 minutes. Slice the pork and serve with 


the flatbreads and slaw, garnished 
with fresh coriander. 

PER SERVING 492kcals, 16.3g fat 
(3.8g saturated), 42. 5g protein, 44. 9g carbs 
(6.5g sugars), l.lg salt, 4.3g fibre □ 
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VIS FOR VEGETARIAN 

Meat-free marvel 



Sicilian 

cauliflower pasta [v] 

SERVES 4 

HANDS-ON TIME 25 MIN 

• 1 small-medium cauliflower 

• 3 tbsp olive oil 

• 1 onion 

• 2 fat garlic cloves 

• Pinch chilli flakes or to taste 

• 50g raisins 

• 50g pine nuts 

• 2 tbsp sun-dried tomato paste 

• 400g wholewheat short pasta (see tip) 

• Squeeze lemon juice 

TO SERVE (OPTIONAL) 

• Grated vegetarian cheese 

• Fresh flatleaf parsley, finely chopped 

1. Trim the cauliflower and break into 
small florets. Cook in a large pan of boiling 
salted water for 4-6 minutes until tender. 
Scoop the cauliflower from the pan with 

a slotted spoon, drain and set aside, 
reserving the water in the pan. 

2. Heat the oil in a saute pan. Finely chop 
the onion, then cook over a medium heat 
for about 5 minutes or until starting to 
soften but not colour. Chop the garlic and 
add with the chilli flakes, then cook for 

a further minute. Add the raisins and pine 
nuts to the pan and continue to cook, 
stirring, until the nuts are lightly golden. 

3. Add the cauliflower and sun-dried 
tomato paste to the pan along with 150ml 
of the cauliflower cooking water. Season 
and cook over a low-medium heat for 
about 5 minutes, lightly mashing the 
cauliflower with the back of a wooden 
spoon to make a sauce. Add more 
cauliflower water if it becomes too dry. 

4. Meanwhile, cook the pasta in the 
remaining cauliflower water according to 


the instructions. Drain, reserving a cup 
of the water, then tip the pasta into the 
saute pan with the cauliflower sauce. 

Add the lemon juice, season and stir - 
add some of the reserved water to loosen 


if needed. Serve with plenty of grated 
cheese and some parsley, if you like. 

PER SERVING 584kcals, 21. 4g fat 
(2.5g saturated), 20. 7g protein, 78. 5g carbs 
(17.6g sugars), 0.4g salt, 15. 7g fibre □ 


deliciousmagazine.co.iikl 1 1 


THE SHORTCUT SUPPER 

Make best use of clever 
time-saving ingredients 


Artichoke and goat’s 
cheese pesto tart [v] 

SERVES 2 

HANDS-ON TIME 15 MIN 
OVEN TIME 20-25 MIN 



+ 


1. Heat the oven to 200°C/fan180°C/ 
gas 6. Unroll the pastry and cut it in half 
widthways (wrap and freeze half for 
another time). Halve the remaining 
pastry widthways again and score a 
border 2cm from the edge of each piece 
with the tip of a sharp knife. Spoon 1 tbsp 
pesto into each half, spreading it evenly 
up to the edges of the scored border. 


2. Top the pesto with the artichokes, 
crumbled goat’s cheese and most of the 
basil, then bake on the top shelf of the 
oven for 20-25 minutes until the pastry 
has risen and is golden brown. Top with 
a couple of fresh basil leaves. 

3. Squeeze the lemon juice over the 
rocket, drizzle with some olive oil, then 
serve with the tarts. □ 





YOUR ONE-STOP SHOP 
Q 150g Sainsbury’s fresh red 
pesto, or similar 
13 180g Sainsbury’s chargrilled 
artichokes in oil, drained, or similar 
B 125g Sainsbury’s abergavenny 
goat’s cheese, or any other similar 
goat’s cheese 

YOU’LL ALSO NEED... 

□ 320g sheet ready rolled all-butter 
puff pastry 

□ Handful fresh basil leaves 

□ 50g rocket 

□ Squeeze lemon juice 

□ Olive oil for drizzling 





summer 


comes 


NNhens^""’ .uepeeto 
anda>-t'<^'"°^edcherrV 
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FRIDAI NIGHT DINNEN 

Because you deserve it. . . 


Sri Lankan 
salmon curry 

SERVES 4 

HANDS-ON TIME 30 MIN 

• 2 small green chillies 

• 2 garlic cloves 

• 3cm piece fresh ginger 

• V/i tbsp mild madras curry powder 

• 2 tbsp sunflower oil 

• 1 onion 

• 600g skinless salmon fillets 

• Bunch tenderstem broccoli 
(about 200g) 

• 300g chopped tinned tomatoes 

• 270ml coconut milk 

TO SERVE (OPTIONAL) 

• Lime wedges 

• Grated coconut 

• Curry leaves (fresh or dried) 

1. Chop the chillies, then peel and slice the 
garlic and ginger. Put in a pestle and 
mortar with the curry powder and a pinch 
of salt, then grind to a curry paste. 

2. Heat the oil in a saucepan over a medium 
heat. Finely chop the onion and cook, 
stirring, for 3-4 minutes until starting to 
soften. Add the paste to the onion and cook, 
stirring, for 2 minutes or until fragrant. 

3. Chop the salmon and tenderstem into 
3cm pieces. Add the chopped tomatoes 
and tenderstem to the pan and cook for 

2 minutes more. Add the coconut milk and 
125ml water and bring to a simmer. Add 
the salmon, season and cook for 5 minutes 
or until the salmon is just cooked. 

4. Serve with lime wedges, sprinkled with 
grated coconut and curry leaves (optional). 
PER SERVING 379kcals, 23. 3g fat 

(3.8g saturated), 34. 5g protein, 8.9g carbs 
(7.3g sugars), 0.5g salt, 3.6g fibre □ 
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THE GLUTEN-FREE SUPPER 



For everyone to enjoy 



Charred beef 
and rice noodles 

SERVES 4 
READY IN 20 MIN 

• Bunch tenderstem broccoli 

• Bunch spring onions 

• 600g British rump steak 

• 4 tbsp tamari (gluten-free soy sauce) 

• 300g flat rice noodles 

• 1 tbsp toasted sesame oil 

• 1 tbsp roasted peanut oil (from larger 
supermarkets, or use 1 extra tbsp 
toasted sesame oil) 

• 1-2 tbsp fish sauce 

• 50g beansprouts 

• Chilli paste or sauce (optional) 

1. Halve the tenderstem lengthways and 
blanch for 1 minute in boiling water, then 
drain and refresh under cold water. 

Slice the pale part of the spring onions, 
shred the green part and set both aside. 

2. Heat a wok over a high heat. Cut the 
steak into strips, then drizzle with half the 
tamari in a bowl. Stir-fry for 3-4 minutes 
until lightly charred. Transfer to a plate. 

3. Prepare the noodles according to the 
pack instructions (if necessary), add to the 
wok with the remaining tamari and stir-fry 
for 1-2 minutes until lightly charred. Add 
the oils and the pale, sliced spring onions, 
then stir-fry for a further minute. Add 

the fish sauce, a splash of water and the 
blanched tenderstem, then cook for 
a further 2-3 minutes until tender. 

4. Return the beef and any resting juices 
to the wok and toss to heat. Serve with the 
beansprouts, shredded green spring onions 
and chilli paste or sauce, if you like. 

PER SERVING 552kcals, 12. 5g fat 
(3.7g saturated), 41. 3g protein, 63. 4g carbs 
(4.6g sugars), 3.8g salt, 3.4g fibre □ 


1 1 4 deliciousmagazine. co.uk 


ADAPTED FROM A RECIPE BY WARREN MENDES. PHOTOGRAPH: MARK ROPER. STYLING: BERNI SMITHIES 




TEST KITCHEN 
Techniques and tricks 
from the delicious, food 
team and friends (p 1 1 6) 


BE A BETTER BAKER 
Top tips and a recipe for 
simnel cake from Bake Off 
winner Edd Kimber (pi 20) 


CHEF’S STEP BY STEP 
Hope and Greenwood 
share their fudge-making 
secrets for Easter (pi 23) 



THE CHALLENGING ONE 
Forget takeaways - follow 
our guide and cook perfect 
biryani every time (pi 26) 



LOOSE ENDS 

Clever ways to use leftover 
ingredients from this 
month’s recipes (pi 29) 



[T TIPS FROM OUH IZ 


test kitchen 

llllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll^ 

The best know-how and expert tricks we've discovered, tested and heard about this month 

lllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll^ 


PRO TIPS FOR EASY... 

ENTERTAINING 



BY CAROLINE 
WALDEGRAVEOBE, 
DIRECTOR OF 
LEITHS SCHOOL 
OF FOOD & WINE 


• Only cook recipes you’ve made 
before, so you feel confident 
about them. People are often 
keen to impress by trying out 
new dishes, but this inevitably 
gives you a bigger risk of error. 

• Choose a menu that allows you 
to do as much of the hands-on 
cooking as possible beforehand. 

• Choose a seasonal menu, for 
the simple reason that food 
tastes betterwhen it’s in season. 
And make sure the courses work 
together. It would feel odd to have 
a first course such as scallops 
with Thai flavours followed by 
shepherd’s pie, or a spicy first 
course followed by subtle 
flavours in the main course. 

• If you’re serving a rich pudding, 
offer a lighter alternative or fruit. 
I like to serve a salad with every 
meal for the same reason. 

• Write a short timetable so you 
know in what order you need to 
do the key bits. It doesn’t have 



to be detailed but it’ll help a lot. 

• Organise as much in advance 
as you can, or get help. Lay the 
table, sort the drinks, arrange 
the flowers and polish glasses: 
hold briefly above a just-boiled 
kettle with the lid removed 
(protect your hand with a tea 
towel) then polish with the towel. 

• Work out a seating plan so you 
don’t have an awkward chair 
dance when you settle down to 
eat - position yourself nearest to 
the door for trips to the kitchen. 

• If you’ve invited guests who 
don’t drink or are driving, serve 
sparkling elderflower - it’s an 
excellent drink with food. 

CaroLine is aiso the founder of 
Dudweii Cookery School near Bath 
IdudweiischooLcomI 


Say it ri g ht ... marinatinc 

marinade = the thi 
marinate = 

action (verb) 


COOK’S TIP 1 



Take a shine to it 

Mix leftover egg whites 
with vinegar and sea salt 
to form 
a runny paste, 
then use to 
clean pots, 
pans and 
silverware. 

Rub with 
a cloth, rinse 
and dry - it 
works a treat. 


KITCHEN FRENCH 


"I 

In the Middle Ages entremets 
(‘between servings’) were small 
course-ending dishes in a feast. They 
evolved into inedible ornaments, 
often accompanied by music and 
dance. Today, they’re either a small 
dish served after a course, or 
a dessert - unless you’re a pastry 
chef, in which case they’re many- 
layered sweet creations (above). 
Find them in fancy patisserie shops. 
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PASTA-COOKING MASTERCLASS 



BY MONIQUE LANE. ACTING FOOD WRITER 

• RESERVING SOME COOKING WATER 

Recipes often tell you to do this. The 
reason? To bring a bit of starch from the pasta 
into the sauce, which thickens and emulsifies the 
sauce, helping it cling to the pasta. It also provides 
a bit of extra moisture without making the finished 
dish watery. 

• THE EASIEST WAYTO DO IT Dip a ladle or mug into the 
pan, just before you drain the pasta, and scoop a bit up... 
Much easier than trying to catch it as it drains away. 

• THE BEST WAY TO FINISH PASTA Cook the dried 
pasta until it’s still a bit underdone (firmer than a I dente), 
then drain, reserving a ladleful of water, as above. 

Add the drained pasta to the sauce, along with the 
reserved water, then cook over a low heat for a couple of 
minutes. The pasta will absorb some of the sauce as it 
finishes cooking, giving you perfectly al dente, properly 
coated, well flavoured pasta. Perfetto! 




•AND 

REMEMBER... 

The Italians never, 
ever serve pasta 
topped with sauce 
- it should be 
thoroughly tossed 
through the sauce 
before serving. 



Rescue^^ 

What to do when cfioeplate Seizes... 

When you’re melting chocolate, if water gets into 
it or it gets too hot, it can suddenly seize .(turn 
grainy, dry and lumpy). Stir in a few tablespoons 
of cool cream and whisk like mad. It should 
come back together into a glossy, smooth mix. 


Is it okay to eat sprouting or 
green POTATOES? 


• If your spuds are starting to 
send out white shoots, it’s time to 
use them up. As they sprout, the 
flesh will turn soft and mushy. 
They’re still edible if you catch 
them while still firm - just cut 
off the sprouted parts and throw 
them away (don’t eat them). 


• Don’t eat the bits that have 
turned green. The green is 
chlorophyll caused by exposure 
to light and could signal the 
presence of solanine, which can 
make you ill. If the green bit is 
small, peel or cut it out. If the 
potato is all green, bin it. 










SPOT THE 
difference 


RAISINS are sweet, moist, 
dried white grapes and can 
have seeds or be seedless. The 
colour - green, golden, brown 
or black - depends on the 
drying method. ‘Raisin’ is a 
catch-all term and includes 
sultanas and currants. 

SULTANAS are raisins 
thought to be originally from 
Turkey (sultana raisins). Also 
made from white grapes, 
they’re usually lighter brown, 
softer and more juicy. 

CURRANTS are small and 
dark, and come from a type of 
dried red grape, originally 
from Greece, called black 
corinth (perhaps misheard as 
‘currant’). They’re small but 
intensely flavoured. ^ 




How to make perfect rice 


This is a question we’re asked all the time, but making fluffy, 
light long-grain rice isn’t tricky when you follow the golden rules 



1 Rinse the rice well in 4-5 
changes of water to wash 
off the starch. It’s ready to cook 
when the water stays pretty 
clear when you agitate the rice. 


2 Put the rice in a saucepan 
and fill with fresh cold 
water to a (clean!) fingernail’s 
height above the level of the rice. 
Add a sprinkle of salt. 





Bring the rice to a simmer, 
cook for 1 minute, then 
cover with a tight-fitting lid, 
remove from the heat and leave 
to steam for 20-25 minutes. 


4 Once the rice is cooked, 
there should he no water 
left to drain off. Fluff the rice 
through with a fork and serve. 




GOLDEN RULES 

• Keep rinsing until the 
water stays clear 

• Once the rice is bubbling, 
don't stir it 

• Don’t peek until the full 
amount of cooking time is up. 
Lifting the lid lets out the 
steam and stops it cooking 


COOK’S TIP 2 



Grate against the grain 

Having trouble grating a piece of ginger? 
Give it a quarter-turn and try 
It’s easier to grate 
against the 
grain than 
with it. 



The ideal Easter 
cheeseboard 

BYANDYSWINSCOE FROM 
THE COURTYARD DAIRY 


FORGET CHOCOLATE - PASS THE CHEESE! 

As spring arrives, the pastures on which the 
cows and sheep graze turn lush again. Now's 
the time to enjoy cheeses that benefit from the 
spring-grass flavours. Try these with a forced 
Yorkshire rhubarb compote - the tartness 
helps to balance the richness of the cheese. 


• DORSTONE 
Made by cheesemaker 
Charlie Westhead in 
Herefordshire using 
unpasteurised goat's 
milk, dorstone is only 
three weeks old with 
a mousse-like texture, 
delicate fresh flavour 
and herby finish. 

• BARON BIGOD BRIE 
This unpasteurised 
British brie from the 
Norfolk Broads is 
based on (and some 
say surpasses) 
France’s celebrated 
brie-de-meaux. 
•SUMMER FIELD 
Using milk only from 
cows grazing on green 
pasture, this 
12-month-old Alpine- 
style cheese is made 
at Botton Creamery on 
the North Yorkshire 


Moors. A bit like 
gruyere, it’s nutty with 
caramel notes and 
long-lasting flavours. 

• HAFOD CHEDDAR 
Aged for 12 months, 
this traditional cloth- 
bound Cheddar is the 
result of last spring’s 
pasture and is fast 
becoming one of the 
most talked-about 
farmhouse Cheddars. 
Buttery and rich 
with a deep tang. 

• LANARK BLUE 
Britain’s answer to 
roquefort is made just 
south of Edinburgh. 
New-season lanark 
blue uses fresh milk 
(just after lambing) 
and is matured for 
just six weeks. 

A powerful, rich blue 
sheep’s milk cheese. 


Andy co-owns The Courtyard Dairy cheese shop in 
Settle, North Yorkshire (thecourtyarddairy.co.ukj 
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How to make 
great spice 
blends 


SPICE TIPS 

• Make spice blends in small 
amounts, as they lose their 
flavour over time. 

• Use a pestle and mortar 
to grind, or whizz in an 
electric grinder, then pop 
the spice mix into a small 
airtight jar and store in 

a dark, cool cupboard. 

• Use ground spices while 
they’re fresh - ideally within 
three months. 


ARUN KAPIL. COOKBOOKAUTHOR 
AND FOUNDEROFSPICECOMPANY 
GREEN SAFFRON (GREEN 
SAFFRON.COM). SHARESTHE 
SECRETS OF HIS CLEVER MIXES 
“The aim is to create a flavour 
equilibrium, while maintaining 
each spice’s individuality. 
Freshness, too, is key. When 
I’m working out quantities, 

I consider the characters of 
each spice to create the best 
combination.’’ 


mcoctam 


Grind together... 

3 parts chilli flakes 
2 parts black peppercorns 
1 part coriander seeds 
1 part fennel seeds 
Pinch grated nutmeg 

Brilliant with... poultry 
of all types: chicken. 


guinea fowl, duck... Use with 
thighs, breasts, legs or the 
whole bird. 

Howto use... Mix with 
lemon zest, soft herbs and 
maybe a little salt, sugar and 
vegetable oil. Coat the meat, 
then grill, fry, roast or stew. 



COOK’S TIP 3 


Make it glossy 

To get a beautiful sheen 
on chocolate icings and 
ganaches (as on our 
cover), quickly sweep a cook’s 
blowtorch, on a low setting, over 
the surface, just before serving. 
It lightly melts the top layer and 
gives a gorgeous shine. 




DON’T 

THROW IT 


Before roasting a chicken, snip 
off the wing tips and end joints 
of the legs with kitchen scissors. 
Put them in the roasting tin and 
sit the chicken on top. They’ll act 
as a trivet so the heat reaches all 
parts of the bird. The wing tips and leg 
trimmings get bronzed and caramelised, 
too, adding their flavour to 
the sticky juices 
in the tin, ready 
for making an 
excellent gravy. 



Professor 
Thompson’s 
food lab 



I Is it really worth brining 
small cuts of meat? 

In short, yes. Especially lean pork chops, pork loin 
steaks and chicken breasts - cuts that often end up 
dry. It’s not complicated: dissolve 4 tbsp salt in 1 litre 
water in a non-reactive (glass, ceramic or stainless 
steel) bowl, soak your meat and keep covered in the 
fridge for 30 minutes to 2 hours. When ready to cook, 
lift out the meat and pat dry with kitchen paper. 

How does it work? The salt alters the structure of 
the meat’s tightly coiled proteins so they absorb 
some water, becoming more juicy. As this happens, 
the protein strands that usually tighten and squeeze 
out the juices as the meat cooks become looser. 

This also seems to let the 
water seep into the meat. 

When the meat is 

cooked there’s still up 
to 20 per cent water loss, 
but during brining the 
meat has gained up to 
10 per cent in weight. 

The end result is 
noticeably more juicy 
and tender meat. Go 
on, give it a try... □ 



Any tips you’d like to share with other readers? 

If there’s a brilliant trick you’ve discovered 
in your own kitchen, email it to readers© 
deliciousmagazme.co.uk. We put all the tips 
to the test, then print the best. 
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Be a better baker 

Our panel of experts are at your service to answer those niggling questions and 
explain how to get your cakes and bakes right, , , This month, in readiness for Easter, 
Edd Kimber has created a traditional simnel cake with a texture that’s light, not heavy 


0 READER ANNABEL HARDMAN ASKS. . . 

This year I’m planning to make 
a simnel cake for our family Easter 
celebrations. My last attempt was heavy and 
not particularly palatable. How do I make 
one that’s moist and light, and what’s the 
best way to burnish the top? 

A EDD REPLIES... 

I add ground 
almonds, which 
provide moisture when 
you use them in baking 
- but the main thing is 
to bake the cake at a 
low temperature for a 
longer period of time, which prevents the 
cake from drying out. As for the marzipan, 
you can put it under the grill, but I prefer 
a kitchen blowtorch - it’s easier to control 
and get just the right amount of burnishing. 



Edd’s tips and twists 

• Lining the pan with at least 2 layers of 
baking paper insulates the cake and stops 
the outside browning too quickly 

• You can use different dried fruit chopped 
up small - maybe prunes or dried apricots 

• If making the marzipan, try substituting 
a third of the ground almonds with ground 
hazelnuts to produce a different flavour 


Simnel cake 

SERVES 12. HANDS-0NTIME45 MIN, OVEN 
TIME 21/2-2% HOURS, PLUS SOAKING 

In accordance with 
tradition, the 11 marzipan 
balls represent the 12 
apostles minus Judas. Some people 
use 12 balls to include one for 
Jesus, but 11 is the classic number. 

Kitchen blowtorches are useful 
for all sorts of things, from melting 
sugar for creme brulee to getting 
a sheen on chocolate icing (see Tips 
From OurTest Kitchen). Make sure 
you buy a decent one, though, as 
cheaper ones are feeble and tend to 
break easily. We recommend the 
Kitchen Craft Master Class Deluxe 
Professional Cook’s blowtorch, 
available from Amazon or cookshops. 

nil i/c Thecakewillkeepinan 
\ / airtight container for up 

to 3 weeks. 

• 170g sultanas 

• 170g raisins 

• 170g currants 

• 85g mixed candied peel 

• 85g glace cherries 

• Finely grated zest 1 large 
orange 

• 3 tbsp brandy (or orange juice) 

• 170g unsalted butter at room 
temperature, plus extra for 
greasing 


• 170g light brown sugar 

• 4 medium free-range eggs, 
lightly beaten 

• 170g plain flour 

• 85g ground almonds 

• 1 tsp ground cinnamon 

• 1 tsp ground mixed spice 

FOR DECORATING 

• Icing sugar to dust 

• 450g golden marzipan 

• 2 tbsp apricot jam, warmed in a 
small saucepan or low microwave 

YOU WILL ALSO NEED 

• Deep 20cm cake tin 

1. A couple of hours before baking 
the cake, put the dried fruit, peel 
and cherries into a large bowl with 
the orange zest and brandy (you can 
use orange juice instead if you 
prefer) and stir together to combine. 
Set aside to allow the fruit to soak. 

2. Fleat the oven to 150°C/fan130°C/ 
gas 2 and grease a deep 20cm cake 
tin generously with butter. Line the 
base and sides of the pan with a 
double layer of baking paper and set 
aside until needed. 

3. Put the butter and sugar into 
a large mixing bowl and beat 
together with an electric mixer for 
around 5 minutes or until light and 
fluffy. Add the beaten eggs a 
little at a time, beating until fully 



pn Do you have a question to 
tl ask or a baking tip to share? 
Contact us via readersiadeliciousmagazine. 
co.uk, twitter.com/deliciousmag orfacebook. 
com/deliciousmagazine or write to us at 
delicious, magazine. Eye to Eye Media, Axe & 
Bottle Court, 70 Newcomen St, London SE1 1YT 


MEET 

OUR 

OTHER 

BAKING 

EXPERTS 

»» 



Richard Phil John Eric Juliet Peter 

Bertinet Vickery Whaite Laniard Sear Sidwell 
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CC^K 


combined before adding more. 

4. In a separate bowl mix together 
the flour, ground almonds, a pinch 
of salt, cinnamon and mixed spice, 
then add to the butter mixture and 
beat together to combine. Add the 
fruit mixture to the cake batter and 
mix together with a wooden or metal 
spoon until evenly combined. Scrape 
half the cake mixture into the 
prepared tin and set aside. 

5. Dust the work surface with a little 
icing sugar and roll out about 

a third of the marzipan into an 18cm 
diameter circle. Put this in the tin 
on top of the cake mixture. Scrape 
in the remaining cake mixture and 
level the top, making a slight 
depression in the middle (which will 
help the baked cake have a flat top). 
Bake in the oven for about V/i-lVu 
hours until a skewer inserted into 
the middle of the cake comes out 
clean. Allow to cool in the tin for 
20 minutes, then invert onto a wire 
rack to cool completely. 

6. To decorate, dust the work 
surface with a little icing sugar and 
roll out about two thirds of the 
remaining marzipan into a 20cm- 
wide circle. Brush the top of the 
cake with most of the warmed 
apricot jam and carefully place the 
marzipan disc onto the cake. Crimp 
the edges using yourfingers, then 
roll the remaining marzipan into 

11 small balls (see Know-how). 

Use the remaining apricot jam to 
stick the balls to the outer edge 
of the marzipan top. 

7. To give the classic burnished 
finish, either place the cake under 
a hot grill for a few minutes until 
the marzipan starts to brown, or 
use a kitchen blowtorch to gently 
heat and brown the marzipan (see 
Know-how). 

PER SERVING 592kcals, 22.9g 
fat (8.3g saturated), 8.6g protein, 

88. 1g carbs (77.6g sugars), 0.2g salt, 
2.2g fibre □ 

NEXT MONTH 

Richard Bertinet gets more 
goodness into 
a traditional loaf 



C C For your own twist, use 
whatever dried fruit you 
fancy - just make sure the 
pieces are chopped small. 
Large chunks drag on the 
knife when cutting. 99 
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NEVILLE JOHNSON 

BESPOKE FURNITURE HANDCRAFTED FOR LIFE 



omewhere that takes care of everything 


NEW 100 page brochure 

BUY NOW PAY IN 12 MONTHS* 

Celebrating British design 
& craftsmanship 

Free local design service 

10 year guarantee 

Available throughout Europe 


Whether you hoard hundreds of books or gather works of art from around the 
globe, we all at some time crave extra space. 

For over 25 years Neville Johnson have been using the finest materials and 
craftsmanship to create bespoke furniture with longevity and style, leaving you to 
sit back and relax, in the comfort of your own home. 

CALL FOR OUR LATEST BROCHURE 

0161 873 8333 
nevillejohnson.co.uk/del 

CODE DEL14 


*Buy now pay in 12 months, finance offer is available on orders over £3,000 + VAT. Finance is subject to status, terms apply. 9.9% APR R6pr6S6ntatiV6. 


STUDIES 


BEDROOMS 


LOUNGES 


LIBRARIES 
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CHEF’S STEP BY STEP 


Hot cross bun fudge 

By Miss Hope & Mr Greenwood 


PHOT 

FOCrtf STYLING 
^ 'STYLING OLIVIA WARDLE 
f 
f 


CC The flavours and aromas of Easter baking are the inspiration 
for this seasonal twist on traditional fudge. Creamy and buttery, it’s 
dotted with citrus peel and sweet, dark-eyed currants, and laced 
with the scent of cloves, cinnamon, allspice and nutmeg. A final 
crisscross of orange icing completes the reinterpretation of the 
^Easter bun and takes the art of fudge to new heights. It takes a bit 
of work - get your forearms primed - but you only need one pan. 99 
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A sweet couple 

Kitty Hope and husband Mark 
Greenwood opened their first shop, 
selling nostalgia-infused British 
sweets, in south London in 2004. 

In the decade since, their brand has 
hit the big time - they even have shops 
in Japan. The stars of BBC Two’s 
Sweets Made Simple, they’ve written 
four recipe books. 


YOU WILL NEED 


• Sunflower oil to grease 

• 500g caster sugar 

• 300ml double cream 

• 50g unsalted butter, 
chopped 

• lOOg candied citrus peel 

• lOOg currants 

• Vi tsp ground cinnamon 

• y4 tsp ground nutmeg 

• V 4 tsp ground cloves 

• V 2 tsp ground allspice 

• Finely grated zest V 2 lemon 

• Finely grated zest V 2 orange 

TO DECORATE 

• lOOg icing sugar, sifted 

• Juice V 2 orange 

THE KEY EQUIPMENT YOU’LL NEED 

• 23cm square baking tin 

• Sugar thermometer (or 
digital probe thermometer) 

• Piping bag (or disposable 
resealable plastic bag) 


* Hot cross bun fudge 

MAKES ABOUT24 PIECES. 

HANDS-ON TIME 45 MIN, PLUS CHILLING 

FOOD TEAM’S TIP 15 minutes is a long 
time to beat something by hand, but don’t 
be tempted to cheat and use an electric 
mixer as all the fruit will get mushed up 
and caught between the whisks. Think of 
it as an excuse to burn off some calories 
before you eat the lovely fudge. 

1. Oil the tin with sunflower oil and line 
with baking paperto twice the tin height 
(A), then lightly oil the baking paper. 

2. Put the sugar, cream and butter in a 
heavy-based pan. Put the pan over a low 
heat for about 5 minutes to dissolve the 
sugar, gently giving it a very occasional 
stirwith a wooden spoon. 

3. To check the sugar has completely 
dissolved, dip the spoon into the mixture 
- when you take it out, there should be no 
sugar crystals on the back of it (B). 

4. At this stage the mixture will naturally 
be coming to the boil and starting to 
bubble. Pop a sugar thermometer into 
the pan (C - or carefully lower a digital 
thermometer into the mixture every few 
minutes without touching the bottom of 
the pan), then bubble the mixture slowly 
and steadily for 25 minutes, still on a Low 
heat. The mixture will be extremely hot, 
so don’t be tempted to taste it. 

5. Once the thermometer reads 118°C 
(D - when the mixture reaches what’s 
known as the firm ball stage) take the 
pan off the heat and add all the remaining 
ingredients and a pinch of salt (E). Using 

a wooden spoon, beat for about 15 
minutes (F - see food team’s tip) until the 
mixture thickens and pulls away from the 
pan. It will look like fruit cake mixture (G). 

6. Pour the mix into the tin, level off with 
a palette knife (H), then chill in the fridge 
for about an hour until set. 

7. Lift the fudge out of the tin using the 
paper, then cut into small squares. 

8. To decorate, mix the icing sugar with 
the orange juice. Put the mixture in 

a piping bag and attach a flat nozzle (or 
snip the end off a disposable piping bag). 
Pipe on the icing crosses, going 
diagonally from corner to corner (I). 

PER SQUARE (FOR 24) 198kcals, 8.6g fat 
(5.2g saturated), 0.3g protein, 30. 4g carbs 
(30. 4g sugars), trace salt, 0.4g fibre □ 




NEXT MONTH 

Valentine Warner cooks 
Mexican mole, step by step. Ole! 


OUR GUEST 
CHEFS’ TIPS 
FOR SUCCESS 

Equipment 
and techniques 

• Go slowly. Don’t race to 
the finishing post. If the 
recipe says 25 minutes, 

it means 25 minutes. 

• Use a heavy-hased pan to 
cook the fudge mixture. The 
thick base will help stop the 
mixture catching and 
burning as it cooks. 

• Use a wooden spoon to 
beat the fudge. A metal one, 
which conducts heat, would 
get too hot, but a wooden 
one stays cool to the touch. 

• Hot sugar is incredibly hot 
- and it sticks to your skin - 
so don’t be tempted to dip 
your finger in the pan at any 
stage, or you’ll get a very 
painful burn. 

Other flavours 

Once you have the butter, 
cream and sugar mixture up 
to temperature (step 5) you 
can fiddle with flavours - if 
you want to. Try these... 

• Sicilian lemon tart: add 
the zest and juice of 1 large 
Sicilian lemon and the seeds 
from one vanilla pod. 

• Cherry bakewell: add 
lOOg halved glace cherries, 

1 tsp vanilla extract and a 
pinch of cinnamon. Decorate 
the top with toasted almonds. 

• Happy honey bee: add 

1 tbsp raw honey, a handful 
of toasted almonds and 
V 2 tsp ground cinnamon. 
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How we cracked it 


CC^J 


Common problems we addressed when perfecting the recipe, and how we fixed them. 
As with all recipes, read it all the way through - including all the tips - before you begin 



THE PROBLEM 

• Not enough flavour 


• If you marinate the 
chicken for at least an 
hour, or preferably 
overnight, the finished 
dish will be far more 
flavoursome. 


THE PROBLEM 

• The rice dries out 


• Par-cooking the rice 
and coating it in ghee 
helps keep it moist. 


THE PROBLEM 

• Uneven cooking 


• Cooking the biryani 
gently on a low heat stops 
it overcooking or catching 
on the bottom of the pan. 
You need to use a heavy- 
based casserole to prevent 
any hotspots forming. 


More tips for success 

• You don’t need to coat the onions with lots 

of flour (step 2) - a light dusting is enough to get 
them crisp as they fry. And don’t forget to season 
the flour with salt and pepper before you use it. 

• Stirring a little ghee through the rice in step 5 
not only prevents it drying out, it also helps stop 
the rice sticking and gives the dish a richer flavour. 

• Make sure you use a casserole with a tight-fitting 
lid to stop the steam escaping as the biryani cooks. 


• For a slightly moister biryani, you can add 
a dollop of full-fat Greek yogurt on top of the 
onions as you layer everything up in step 6. 

• When cooking the rice for the last 20 minutes 
(step 7), put the casserole over a small or medium 
burner on the hob to prevent the rice burning. 

Use a spatula to carefully lift a little of the rice on 
the bottom of the pan to check if it’s catching, 
but try not to mess up the layers as you do so. ^ 
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The best chicken biryani 

SERVES 6-8. HANDS-ON TIME 45 MIN, 
PLUS MARINATING ANDSOAKING 


Biryanis of various kinds are made 
throughout India and in many 
^ other parts of Asia. Goat and 

mutton are the traditional meats, but 
chicken, fish or vegetables are used too. 
What distinguishes biryanis from other 
rice dishes (such as pilaus/pilafs) is that 
the rice and meat are layered, then 
steam-cooked together in a closed pot. 

Marinate the chicken pieces up 
to 48 hours in advance (step 1) 
in the fridge for a fuller flavour. 
FOOD TEAM’S TIP To make lamb biryani, 
use diced lamb shoulder instead of chicken 
thighs. In step 3, simmer the lamb over 
a low heat for 2 hours or until tender, then 
continue with the recipe as it is. 


KE 


• 1 kg skinless and boneless 
free-range chicken thighs, 
halved 

• 2 tbsp vegetable oil 

• 6 whole cloves 

• 1 cinnamon stick 

• 6 green cardamom pods, bruised 

• 2 bay leaves 

• 2 tsp cumin seeds 

• Good grating whole nutmeg 

• 2 star anise 

• 3 tbsp tomato puree 

• 1 tsp fine salt 


FORTHE MARINADE 

• 500ml Greek yogurt (we like Total) 

• 7 garlic cloves, crushed 

• 1 tsp kashmiri chilli powder (available 
from larger supermarkets and specialist 
grocers, or use V 2 tsp hot chilli powder) 


• 35g fresh ginger, finely grated 

• 1 tsp sweet paprika 

• 2 large green chillies, roughly chopped 

• 2 tsp ground coriander 

• % tsp ground turmeric 

FORTHECRISPYONIONS 

• 350ml vegetable oil 

• 2 onions, finely sliced 

• 2 tbsp plain flour, seasoned with salt 
and pepper 

FORTHE RICE 

• 650g basmati rice 

• Pinch saffron threads 

• 5 tbsp whole milk 

• 1 tsp salt 

• 50g ghee (available from the world food 
section of large supermarkets) 

TO SERVE 

• Lemon wedges and toasted cashew nuts 

• Handful each fresh mint leaves and 
fresh coriander sprigs 

ALSO USEFUL 

• Digital probe thermometer 

1. Combine all the marinade ingredients 
in a bowl, then stir in the chicken pieces. 
Leave to marinate for at Least 1 hour at 
room temperature or (preferably) up to 

48 hours, covered, in the fridge - see Make 
Ahead. Cover the basmati rice in cold 
water and leave to soak for 1 hour. 

2. For the onions, pour the 350ml oil into 
a saucepan and heat to 160°C (test with a 
digital thermometer, or add a piece of onion 
- it should sizzle). Coat the onions Lightly 

in the flour, then add them, in 4 batches, to 
the oil. When they’re golden (2-3 minutes) 
remove with a slotted spoon onto kitchen 


paper to dry, then set aside (A). 

3. When the chicken has marinated, heat 

2 tbsp oil in a large frying pan. Add the 
cloves, cinnamon, cardamom pods, bay 
leaves, cumin seeds, nutmeg and star 
anise, then gently toast for 2-3 minutes (B) 
to release their aromas. Add the chicken 
and its marinade, cook gently for 

5 minutes, then add the tomato puree and 
salt. Simmer gently for 25 minutes or until 
the chicken is just cooked (C). 

4. Keep the chicken and sauce warm over 

a low heat. If it begins to stick, add a splash 
of water but don’t make it too runny: the 
sauce should just coat the back of a spoon. 

5. To cook the rice, soak the saffron threads 
in the milk for 15 minutes (D). Drain the rice, 
put in a medium saucepan and add 1 Litre 
boiling water and the salt. Cook the rice for 

3 minutes, then drain and stirthrough half 
the ghee to coat the warm grains of rice. 

6. In a large flameproof casserole with 

a tight-fitting lid, melt the remaining ghee 
with 50ml water over a gentle heat, then 
assemble the biryani (see tips, p127). Start 
with one third of the rice, a drizzle of the 
saffron milk and a sprinkle of the crispy 
onions. Top with half the chicken (see main 
picture, p127), then repeat, finishing with a 
final Layer of rice and more onions on top. 

7. Put the lid on the casserole and turn 
up the heat to get the biryani steaming. 
Turn the heat to very low and cook for 20 
minutes (see tips, p127). Serve with lemon 
wedges, sprinkled with cashews and herbs. 
PER SERVING (FOR 8) 631kcals, 20g fat 
(8.5g saturated), 39. 9g protein, 70. 6g carbs 
(4.9g sugars), 2.9g salt, 1g fibre □ 

NEXT MONTH 

Classic custard - and three brilliant 
ways to use it 


128 deliciousmagazine.co.uk 


USING UP LEFTOVERS 


r 


Loose ends 

Don’t let this month’s special ingredients linger in your kitchen 
- make the most of them with these smart and easy ideas 



From roast 
sprouting 
\broccoli salad 
pi 06 


BLACK 
PUDDING 
• Empanadas 
Stamp out 14cm 
circles from ready-rolled 
shortcrust pastry. Chop black 
pudding, then mix with chilli 
flakes, crushed garlic and 
dried oregano. Divide among 
the circles. Brush around the 
edge of the circles with egg 
wash, then fold over into half 
moons to enclose the filling. 
Crimp to seal, then brush with 
beaten egg. Bake at 200°C/ 
fan180°C/gas 6 for 20 minutes 
or until golden and cooked. 


WHITE CABBAGE From 

„ T . 1 ’ Vietnamese 

• Scandi side j chicken 

Fry blanched salad 

pi 05 

shredded white 
cabbage with butter, caraway 
seeds and a few juniper berries. 
Stir through some lemon juice 
and seasoning and serve with 
grilled and roast pork. 

• Cabbage rolls 

Blanch white cabbage leaves in 
boiling water for 2 minutes. 
Remove with a slotted spoon. 
Add lOOg rice to the water and 
boil until al dente. Drain. Fry 
1 diced onion with 1 crushed 
garlic clove, 400g lamb mince, 

1 tsp ground cinnamon, V 2 tsp 
ground nutmeg and the drained 
rice. Divide the mixture among 
the cabbage leaves, then roll 
up like spring rolls to serve. 

• Green chilli slaw 

Shred cabbage, cut 2 green 
peppers into strips and chop 
1 onion. Blend 5 tbsp soured 
cream with the zest and juice 


of 1 lime, a pinch of sugar, 

1 green chilli and a handful 
each of fresh coriander and 
mint. Mix with the veg and 
serve with steak. 


COCONUT / From 

FLAKES ( 

• Coconut salsa granola 

p99 

Mixl deseeded, 
diced cucumber, 1 diced red 
onion, a large handful of fresh 
coriander, the juice of 1 lime, 

2 deseeded, finely chopped red 
chillies, a handful of coconut 
flakes and a good glug of olive 
oil. Season, then use to fill tacos 
and serve with grilled fish. 

• Quick pina colada mini-pavs 
Whip 200ml double cream with 
1 tbsp icing sugar and a slug 

of coconut liqueur until thick. 
Spoon onto mini meringue 
nests, then top with wafer-thin 
slices of pineapple and a good 
sprinkle of coconut flakes. 


From 
pork and 
chorizo 
stew 
p38 


COOKING 
CHORIZO 

• Baked eggs 
Fleat a little oil in 
an ovenproof frying pan, then 
gently fry ^/i chopped onion with 
1 crushed garlic clove and a 
handful of chopped chorizo. Add 
200ml passata, make a well in 
the centre, then crack in 2 eggs. 
Transfer to the oven and bake 
at 200°C/fanl80°C/gas6for 
7-10 minutes until the eggs set. 

• Chorizo macaroni cheese 
Add fried chorizo, pickled 
jalapeho chillies and fresh 
parsley and chives, all 
chopped, to macaroni cheese. 



Search deliciousmagazine.co.uk 
for recipe inspiration. 


MARZIPAN 
• Apple gaieties 
Stamp out 1 1cm 
diameter circles 
from ready-rolled puff 
pastry. Core apples (don’t peel) 
and thinly slice. Roll out and 
cut marzipan into strips, then 
arrange alternately with the 
apples on top of the pastry 
circles, leaving a 2cm border. 
Bring up the edge of each circle 
to cover a little of the filling, 
brush with egg wash, then bake 
at 200°C/fan180°C/gas6for 
15 minutes or until golden. 


SHAOXING 
WINE 

• Chicken 
marinade 
Mix 2 parts shaoxing wine to 
one part soy, then add a dash 
of peanut oil and chopped fresh 
ginger, chilli and garlic. Use 

to marinate chicken thighs for 
1 hour before cooking. 

• Beef noodle salad 
Combine shaoxing wine, 
toasted sesame oil, Chinese 
rice wine vinegar and a few 
ground szechuan peppercorns. 
Add strips of seared beef with 
their resting juices, then toss 
with cooked rice noodles, fresh 
coriander, lime and peanuts. □ 


From 
semlor 
buns p50 


From 

Asian beef 
brisket 
p33 
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WHERE Bread Ahead Bakery and School, London; breadahead.coin 

THE COURSE Base: Pizza Making for Beginners, £75 for a half-day course (includes lots of pizza) 



WHAT IT’S LIKE Taking 
a class at Bread Ahead, in 
the middle of London's 
Borough Market (round 
the corner from the 

delicious, offices), is about as close as 
you’ll get to feeling like a professional 
baker - without actually being one. 
Bread Ahead is a working bakery and 
a cookery school, so the workstations, 
ovens, ingredients and equipment used 
by coursegoers are the real deal - the 
same as the pros use. 

The otherthing Bread Ahead has in 
its favour is the quality of the teachers. 
My course Leader was master baker 
Aidan Chapman, who’s been baking fine 
loaves for 30 years. His experience has 
given him knowledge, passion and great 
teaching skills, as well as a sense of fun. 
WHAT I LEARNED Ten of us donned white 
aprons and gathered round the central 
bench to measure out ingredients while 
Aidan revealed the first secret to a fine 
pizza base: a poolish starter. It’s a word 


that vexes Microsoft Spell Check, 
but one you need to know if you like 
a stretchy pizza base rather than 
something that resembles damp 
cardboard. A poolish is a kind of 
shortcut sourdough starter. To make it 
you need good bread flour, water, a bit 
of fresh or dried yeast - and time. After 
mixing, it needs to sit for 8-24 hours 
to ferment, transforming from a solid 
blob into a bubbly mass full of air 
pockets, with the pungent smell of good 
sourdough. It’s then mixed with more 
flour and water to make the dough. 

"The magic is in the ferment,’’ Aidan 
explains. "It gives the dough flavour and 
makes it more digestible.’’ 

For convenience, Aidan brought out 
a "here’s one I prepared earlier’’ 
poolish dough and gave it a firm 
10-minute kneading to develop the 
gluten. He then revealed secret number 
two: "If you want a thin, crisp base, use 
a rolling pin. If you want a puffier base 
with a thicker crust at the edge, do it 


this way," he said, holding the dough up 
in the air and carefully turning it with 
the grace of a Neapolitan pizzaiolo. 
Letting gravity do the work of stretching 
the dough out into a neat circle. Once 
the bases were formed, we cooked up 
a quick tomato sauce topping, then 
added a few slices of fresh mozzarella 
and a drizzle of good olive oil. 

Secret number three? The oven 
temperature. Basically, it needs to be 
as hot as Hades - as high as most 
conventional home ovens will go. To 
give it a boost, Aidan suggests heating 
an upturned shallow baking tray in the 
oven first, then putting the prepared 
pizza onto the hot tray, and cooking it 
for just five minutes. 

THE VERDICT The finished pizzas looked 
beautiful and tasted great. Aside from 
shaping the base, which is trickier than 
Aidan made it look, making pizza was 
easy and satisfying. You can apply the 
principles to making bread loaves as 
well, so the course is doubly useful. 


WORDS; DAISY MEAGER 


under the microscope 



2 

cookbook road test 


THE BOOK How Baking Works (and What to do When it Ooesn’t) 
by James Morton; £20, Ebury 


Shaggy-haired ShetLandite and medic- 
in-the-making James Morton will be 
known to GBBO fans as the Fair Isle- 
jumpered runner-up from the show's 
third series. This is James’s second book. 
The first, Briiiiant Bread, took the mystery 
out of loaf-making. This one follows suit, 
but turns the demystification spotlight 
on (mostly) sweet baking. 

In the introduction, James admits that, 
being a science-y type, his approach to 
baking is “one of scepticism". Flurrah 
to that! Baking is about science, after all, 
and if you want to understand how raising 
agents work, or what actually happens 
when those baking disasters - exploded 
cakes, doughy brownies and the like - 
occur, James has the answers. 

Keen to know why caramel can 
crystallise (and how to prevent it)? Or 
why eggs should be at room temperature 
for baking? Read on. Want to know what 
tempering chocolate actually means, 
why it matters and how to do it without 


resorting to a chemistry lab’s worth of 
equipment? The paragraphs on chocolate 
are concise and logical enough to banish 
choco-confusion forever. Read carefully 
and you’ll even find out where the 
expression ‘over-egging the pudding’ 
comes from (hint: it has to do with making 
genoise sponge), and the difference 
between a biscuit and a cookie. 

Chapters build in complexity, starting 
out with cake basics before moving on 
to brownies, muffins, tortes, biscuits and 
pastry (short, sweet, choux and puff). 

For more of a challenge, there’s an entire 
chapter on making those notably pesky 
French fancies, macaroons, plus a few 
fiddly savoury recipes. 

QUALITY OF THE RECIPES The two recipes 
I tested were from the simpler end of the 
spectrum: a classic victoria sandwich and 
the less conventional parsnip and pear 
muffins with pecans. The cake (James’s 
gran’s recipe) rose to the occasion and 
was a tender, light delight to eat. The 



muffins were less of an outright success. 
Even though I cooked them for longer 
than stated, they emerged from the oven 
slightly pale and underdone. Just as well 
they tasted good... 

PHOTOGRAPHY Andy Sewell’s pics are 
fuss-free - there can be no criticism of 
over-styling. The smaller chapter intro shots 
provide useful visual reference for terms 
such as folding, creaming and whisking. 
SUITABLE FOR.. Just about anyone from the 
GBBO generation, and ideal for inquisitive 
bakers stepping out on the path to pastry 
perfection. It’s a book for people who are 
just as likely to ask the question ‘Flow does 
it work?’ as ‘Flow does it taste?’ 

STAR RATING ★★★★☆ 


3 The taste test: hot cross buns 

WHAT OUR EXPERTS LOOKED FOR 

Buns with a soft, moist but not pappy texture. A good 
distribution of juicy, plump fruit is essential, as is an inviting 
golden colour, sticky glaze - and, of course, a cross. 


HOW WE TEST Our panel are taste experts. We conduct 
our tests without packaging, so our tasters don't know 
who produced each product or how much it costs. And to 
prevent one tester influencing another, the panel aren't 
allowed to confer during the tests, so the results you read 
below are unbiased. 


SUPERMARKET 
WINNER 
Marks & Spencer 
Luxury Hot 
Cross Buns, 
£1.60 for 4 
An appealing-looking bun with a spicy 
aroma. The soft texture and plentiful 
juicy fruit ticks all the right boxes. 
RUNNER-UP Tesco Finest White Hot 
Cross Buns, £1 .50 for 4 



ARTISAN WINNER Gail’s 
Artisan Bakery, £1 .25 per bun, 
gailsbread.co.uk The best 
looking buns we tested - 
beautifully glazed and bronzed. 
The spice is subtle, while the texture strikes the 
right balance between moist and soft. The tartness 
of dried cranberries is a welcome addition. 

JOINT RUNNERS-UP Bertinet Bakery, 60p per bun, 
thebertinetkitchen.com; Daylesford organic hot 
cross buns, £3.99 for 4, daylesford.com 



S GLUTEN- 

FREE CHOICE 
Waitrose Love 
Life Free 
From Gluten 
Hot Cross 

Buns, £2.49 for 4 Excellent bread- 
to-fruit ratio with an enticing 
glaze. They’re a little on the dry 
side, but the texture is the best of 
the gluten-free contenders. □ 
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HEART OF PRAGUE 
Charles Bridge, 
the Castle 
and St Vitus' 
Cathedral 
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hungry traveller. 






Cast aside your preconceptions. Globe-trotting food lover 
Kathryn Tomasetti checks out what’s good to eat and drink 
in Prague - and discovers tastes and experiences way more 
enticing than she’d been expecting. Time to book flights? 


How many items 
of traditional Czech 
cuisine can you name? 
Smoked sausages? 
Dumplings? Er, lager? 
For most of us - even those who like 
to count themselves as epicureans 
(ahem) - that's pretty much where 
our knowledge peters out. Czech 
cooking is decidedly off the radar 
- and not exactly highly regarded. 

It wasn't always so. In the 19th 
century, Prague had a world- 
beating cuisine. It was one of the 
most cosmopolitan cities in the 
Austro-Hungarian Empire and its 
chefs were at the cutting edge. They 
even claimed to have invented that 
Mitteleuropean staple, apple strudel. 

It was the Communists who put 
paid to culinary creativity. For more 
than 40 years, all restaurants were 
obliged to serve recipes sourced 
exclusively from the government- 
issued cookbook Recipes for Warm 
Meals. Chefs who whipped up their 
own take on roast pork and stewed 
cabbage were in danger of being 
branded bourgeois - and having 
their chef's whites confiscated. 

Over the past five years - as 
foreign-trained Czech chefs have 
returned home, often with a 
newfound pride for their own 
history and cuisine - the city's been 
re-establishing its identity as a 
culinary destination. Restaurants 
are going experimental. Food 
magazines and blogs are cropping 
up monthly. Seasonal produce is 
slipping into the spotlight once 
again. It's time to see what's back 
on the menu in Prague. 

BOHEMIAN BOUNTY 

I kicked off my foodie investigation 
on the banks of the Vltava River, 
where the colourful Naplavka 
Market (farmarsketrziste.cz) is held 
each Saturday (8am-2pm). 

Faunched in 2010, Naplavka is the 
most popular of the half-dozen 
farmers' markets that have cropped 
up around the city recently. 

Focal blogger Fiezel de la Isla 
(thepraguebasket.wordpress.com) 
advises an early start. "The best ^ 
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BOHEMIAN 
RHAPSODY 
(clockwise 
from top left) 
Bustling 
Naplavka 
Market; 
butcher-cum- 
bistro Nase 
Maso; beer and 
snacks at Lokal; 
the Cubist Grand 
Cafe Orient; 
artful food at La 
Degustation 
Boheme 
Bourgeoise; 
discovering 
hidden gems on 
the Eating 
Prague Food 
Tour; cellar- 
restaurant in 
the U Medviku 
brewery; 
beetroot and 
goat’s cheese 
open sandwiches 
at Sisters bistro 


of the food goes well before 11am/' 
she says (so go easy on the pilsner 
the night before). It's a vibrant scene. 
Spring's first asparagus shoots 
compete for attention with winter's 
final parsnips. Smoked meats are 
stacked high alongside eggs laid out 
on blankets. Dairy farmers proffer 
fresh butter and slivers of aged 
sheep's cheese. During summer, 
says de la Isla, "thirsty shoppers can 
retire to Farmaf ska lod' Petra", a 


PRAGUE’S JEWISH CUISINE SCENE 

Although Prague’s old Jewish quarter is perfectly 
preserved, there’s no longer a typical cuisine specific 
to the Czech Jewish community. The events of World 
War II saw the bulk of Prague’s Jews deported to 
concentration camps. Those Jews who survived soon 
slipped under the thumb of the Communist state. The 
latter’s wholesale suppression of religious life only 
crumbled with the Velvet Revolution in 1989. 

Today there are three acclaimed kosher eateries 
in Prague. For elegant Czech dining (enjoyed by the 
likes of Michelle Obama), head to King Solomon 
(kosher.cz). Dinitz (dinitz.cz) dishes up a Middle 
Eastern-style menu, while Shelanu (shelanu.cz) 
specialises in pizzas, pasta and grilled meats. 


barge moored alongside the market, 
for chilled beers and sausages. 

The future is uncertain for the 
market as the authorities have 
threatened to move it out of the city 
centre. Grab it while you can. . . 

IN THE KNOW 

Laden with market treats (sour 
cherry jam, organic crisps, fragrant 
walnuts and a hefty poppyseed 
cheesecake), I hopped on one of the 
city's zippy trams north to Prague's 
Old Town. Le Court, a leafy 
courtyard cafe, was my destination, 
the meeting point for Eating Prague 
Food Tours (eatingpraguetours.com, 
€65pp - around £48 - for four hours). 

Our seven-stop crash course 
in the city's tucked away foodie 
hotspots took us from flavoursome 
beetroot and goat's cheese 
chlebfcky - open sandwiches - in 
bistro Sisters (chlebicky-praha.cz) 
to a grilled Pf estice pork chop - it's 
a heritage, black-spotted breed - at 
Nase Maso (nasemaso.ambi.cz), 
a butcher's shop with its own bistro. 
Our small group then snacked on 
bowls of satisfying sauerkraut soup 


in a place so secret, the tour people 
won't let me reveal it (sorry!). 
Another highlight was svfckova 
na smetane - beef and bread 
dumplings in a creamy sauce - at 
Cafe Louvre (cafelouvre.cz), where 
Einstein used to hang out. 

LOCAL EATS 

After all that, an evening off was 
required. But next day a trek up to 
Prague Castle, followed by a stroll 
over the iconic Charles Bridge, 
re-sharpened my appetite. I found 
typically monstrous Czech portions 
in Lokal (lokal-dlouha.ambi.cz), 
tucked into a back street of Prague's 
Old Town. Its vaults have the noisy 
ambiance of a beer hall, served with 
a side of accomplished Bohemian 
dishes - the white pudding sausage 
with sauerkraut is a hearty belly 
buster. This is also a place where 
you can enjoy 'tank beer', served 
unpasteurised, straight from the 
tank and, so beer lovers say, imbued 
with lots more flavour. The brand 
served here is spicy, amber-hued 
Pilsner Urquell, the world's first 
pilsner beer, from the town of 
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Pilsen (where the word comes from). 

I found one of the city's great 

bargains in the hip neighbourhood 

of Vinohrady, a short tram ride east 

of Prague's Old Town, where 

bar-restaurant Parliament 

(vinohradskyparlament.cz) prides 

itself on its seasonal ingredients and 

well-kept Staropramen beer. For 

p lunch there were slices of raw 
< 

^ Blatna trout in a lemon and 

CD 

Q chilli marinade, or roast venison 
< 

m 3 loin served with home-pickled 
o 2 mushrooms and red wine 
m I mayonnaise. A blowout lunch here, 
I E drinks included, weighs in at an 
g ^ astonishing £5-£10 per head, 
m § It's not all stripped-down beer 
1 1 halls in the new Prague food scene 

< g - there's fine dining too. Back in 

> J Prague's Old Town, chef Jan 

^ o Puncochaf oversees Grand Cru 
1 1 - 

^ § (grand-cru.cz), which opened in 

> ^ late 2014. A wine bar and elegant 
° I restaurant, its menu glitters with 

1 1 gourmet dishes such as pan-seared 
g venison loin with juniper sauce, or 

< g quince cheesecake with dates. 

° ^ Award-winning sommelier Jakub 
S § Pfibyl can pluck your perfect wine 


from the cellar's 1,300-plus bottles, 
many of them excellent hearty reds 
from the Czech Republic's eastern 
Moravia region. Come at lunchtime, 
when the daily three-course menu 
is priced at CZK400 (about £11.50). 

CAFE CULTURE 

Sunday mornings are made for lazy 
breakfasts at one of Prague's 
beloved coffeehouses. These cafes 
offer simple spreads such as eggs, 
yogurt, cheese and excellent 
Viennese-style pastries, often in 
elegant surrounds. For classic 
Czech cuisine try Old Town 
landmarks Grand Cafe Orient 
(grandcafeorient.cz), decked out 
entirely in Cubist furnishings, and 
the Unesco-listed Cafe Imperial 
(cafeimperial.cz), a medley of 
Moorish decor. More contemporary 
is the labyrinthine Cafe Lounge 
(cafe-lounge.cz) in the 
neighbourhood of Smfchov, which 
offers smoked salmon bagels and 
quinoa salad alongside a traditional 
Czech menu. The sweet-toothed 
should make a beeline for Erhart 
Cafe (erhartovacukrarna.cz), in the 


WHERE TO STAY 

• The Augustine Sharing quarters with a 
functioning Augustinian monastery, this high-end 
hotel just south of Prague Castle also brews its 
own St Thomas beer, which follows a 13th- 
century recipe, on the premises. The spa pampers 
with its signature St Thomas beer body ritual. 
Letenska 12/33; doubles from €250 - about £188; 
augustine hoteL.com 

• Fusion Hotel Funky and fun. The modern rooms 
- all decorated by young Czech designers - range 
from the open-plan Fusion White (€130 - about 
£98), with views over Prague Castle from its own 
terrace, to the playful Xtensive Room (€110 - 
about £83), which sleeps up to six on one giant bed. 
Panska 9, Did Town; doubles from €70 - about £53 - 
room only; fusion hoteis.com 


city's eastern district of Zizkov. This 
late-1930s bakery is famed for its 
desserts such as walnut-rich sponges 
and laskonka (chocolate cream 
sandwiched by layers of meringue). 

However it's the Cafe Savoy 
(cafesavoy.ambi.cz), also in 
Smfchov, that I found irresistible. 
Local families and tourists dine side 
by side under ornate chandeliers 
and lofty Neo-Renaissance ceilings. 
Yet the atmosphere is unpretentious. 
Redcurrant jam comes with crusty 
bread (both made on site); omelettes 
are filled with garlicky spinach; and 
the ultra-rich Savoy hot chocolate is 
served in its own tiny jug. 

AFTERNOON TIPPLES 

Back out in the crisp, cold sunshine, 
city dwellers were sipping frosty 
beers in the terrace beer gardens 
that dot the Vltava's banks. The 
Czech Republic has the world's 
highest beer consumption per capita: 
an incredible 148 litres (that's 261 
pints!) per person, per year. 

Unsurprisingly, then, Prague is 
home to a handful of breweries. 
Many, such as historical 
Staropramen (staropramen.com), 
offer tours of the premises and 
tastings. More offbeat venues 
include the Old Town's petite 
15th-century brewery U Medvidku 
(umedvidku.cz), which uses 
traditional methods to create ^ 
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unpasteurised, caramel-y Oldgott 
and the darkly fruity X Beer 33, 
a potent brew at 12.6% abv. In 
the New Town, microbrewery 
Pivovarsky dum (pivovarskydum. 
com) is Prague's most original, 
producing speciality brews such 
as coffee beer, nettle beer and the 
yeasty samp, created using the 
same bottle-fermentation method 
as champagne. 

Oenophile visitors need not feel 
left out. Prague is also home to 
Sklep Grebovka (sklepgrebovka. 
cz), an off-the -beaten-track wine 
cellar and tiny 1.6 -hectare vineyard 
in the 19th-century Havlickovy 
Sady park. Eight grape varieties are 
cultivated on its terraces, and the 
wines, from light white rie sling to 
the easy red dornfelder, can be tried 
on site or at Vinicni Altan Gazebo 
(vinicni-altan.cz), a wine bar and 
restaurant set among the vines. 


NEXT 

MONTH 

Fiona Beckett 
checks out some 
of Bristol's 
greenest culinary 
hotspots 


A CONTEMPORARY TWIST 

For my final taste of Prague 
I reserved a table at the city's most 
avant-garde restaurant, Michelin- 
starred La Degustation Boheme 
Bourgeoise (ladegustation.cz), on 
one of the Old Town's atmospheric 
streets. It's here that head chef 
Oldfich Sahajdak transforms 
traditional Bohemian ingredients 
such as nasturtiums, snails from 
the Czech mountain town of 
Luzicke Hory, rowanberries and 
mead into thoroughly 21st-century 
dishes (multi-course set menus 
only, CZK2,150-3,150 - about 
£62-£91 excluding drinks). 

"I'm inspired by Marie 
Svobodova's Kuchafskd Skola 
(Cookery School)," Sahajdak told 
me. This 1894 cookbook details 
produce and flavour combinations 
popular during Prague's 19th- 
century culinary heyday. A wine 
pairing option is available, but 
more abstemious souls are catered 
for as well, with gourmet juice 
combinations such as apple and 
walnut, cucumber and gooseberry. 
It's typical innovation from a city 
that's reinvented its cuisine from 
the ground up. 



Roast squash soup with 
pork crackling cream 

SERVES 4 AS A STARTER. HANDS-ON TIME 
20 MIN, OVEN TIME 1 HOUR 

FOOD TEAM'S TIP In Prague, this 
recipe, apapted from the menu of 
La Degustation Boheme 
Bourgeoise (see Left), is made 
with a sweet Local port-style wine. 
It’s hard to find in the UK so we’ve 
used madeira, which works well. 

• 1 medium butternut squash 

• 1 large onion, unpeeled 

• Drizzle olive oil 

• 4 fat garlic cloves, unpeeled 

• 500-600ml fresh vegetable stock 
or fresh chicken stock 

• 100ml madeira 

• Good grating nutmeg 

TO SERVE 

• 150ml whipping cream 

• Handful good quality pork 
scratchings 

• Small handful fresh thyme 
leaves 

1. Heat the oven to 200°C/fan180°C/ 
gas 6. Cut the squash into 
quarters Lengthways and scoop 
out the seeds (discard). Halve the 


onion through the root (Leave the 
skin on) and put on a baking tray 
with the squash. Drizzle with olive 
oil, season, then roast for 
1 hour. Add the garlic cloves for 
the last 30 minutes, tossing them 
in the oil to coat. 

2. Put the squash in a large pan 
(Leave the skin on, but slice off the 
tops and bottoms). Squeeze the 
garlic out of the skins and add, 
then peel the skin off the onion 
halves and add them too. Pour in 
the stock and bring to the boil 
over a high heat, then reduce the 
heat and simmer for 5-10 minutes. 
Add the madeira and nutmeg. 

3. Blend with a stick blender (or in 
a food processor) until smooth, 
then taste and season. Divide 
among 4warm soup bowls. 

4. Whisk the cream until it just 
holds a soft peak when the whisk 
is removed. Crush the pork 
scratchings and fold half of them 
through the cream. Spoon the 
cream onto the soup and scatter 
with the remaining scratchings 
and a few thyme leaves. 

PER SERVING 330kcals, 21. 4g fat 
(11. 1g saturated), 9g protein, 

19.7g carbs (11. 5g sugars), 

1.2g salt, 4.9g fibre □ 
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THE CURIOUS PIG IN THE PARLOUR M.rne , West Sussex (Guriouspigintheparlour.com) 


WHY IT’S GREAT Tucked away in the fringes 
of dense woodland. The Curious Pig is 
a proper pub, beautifully renovated a year 
or so ago, with comfy rooms and enjoyable 
food. It's great for an overnighter on the 
way to or from Gatwick (the airport is just 
seven miles away), or as a place to hunker 
down during a weekend spent exploring 
the wilds of West Sussex. 

THE FOODIE BIT Head chef Daniel Lawrence 
serves up hearty British fare in hearty 
British portion sizes. Arrive hungry. The 
pub's porky moniker is a clue as to what 
you might expect to see on the menu: 
Gloucester Old Spot sausages, a duo of 
British pork (stuffed belly and slow-braised 
pig cheeks) and homemade steak burger 
with bacon. Other options might include 
pan-seared guinea fowl breast with confit 
leg, black treacle and ale-braised beef short 
rib, and British favourites such as fish and 
chips (the batter's made with local ale). 
There's also that hipster must-have: 
a wood-fired pizza oven knocking out 
crisp -based, puffy- topped beauties. 

For pudding (saving space is essential), 
classic comforts such as gooey chocolate 


brownie and sticky toffee pudding will see 
you right. And the traditional theme runs 
through to breakfast: the fry-up is 
excellent and will set you up for the day. 
THE ROOMS The nine bedrooms have a 
luxurious yet cosy feel. They're not huge 
but are big enough, and there are personal 
touches to help you feel at home, such 
as a welcome basket filled with biscuits 
and freshly ground coffee. The beds are 
generous, the pillows soft, beckoning you 


to collapse into them after you've had 
your fill of good grub downstairs. 

COST Doubles from £70 B&B. Dinner 
about £22 per person for three courses; 
pizzas priced from £7.50 each. Wines 
start at £16 per bottle. 

To receive 20 per cent off your food 
bill in the restaurant while staying at 
the hotel quote 'delicious/ when you 
book. Offer ends 31 August 2015 and excludes 
Mothering Sunday and bank holidays. 
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REFINE YOUR COOKING SKILLS IN ITALY 

ValU Little, food director of the Australian 
delicious, magazine, will be passing on 
her skills and knowledge of Italian food 
during a week-long cookery course in 
Veneto, near Venice. Running from 14 to 
20 June 2015, and held in a beautiful 15th-century 
villa, Valli’s lessons will be in-depth and hands-on, 
using local produce to create regional dishes such 
as risotto, fish soups and creamy polenta. The week 
will also include trips, tours and tastings. 

For information about prices and to book your place, 
visit stirredtravel.com. 
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There’s an English 


for everyone 


I 



tove 






^USH 


Grans and Dads, Munns and kids - 
everyone’s got their favourite English apple, 
and they’re fresh in the shops right now! 

It nnight be a nutty Russet, a rosy Rubens? 
a honeyed Cox’s or a beautiful Braeburn - 
they’re all tasty and they’re all healthy 
eating too. 

Just look for the Union Jack label. 

loveenglishapples.co.uk 




Jutdt uljU(Sl 


• Guests coming? Relax with the 
throw-it-together dinner party 

• “I can’t cook!” delicious, shows 
a 20-something how 

• Fanny Cradock & co rebooted: 
a fresh take on British classics 

• PLUS Hone your skills with our 
bigger, better cook school 


for your files 


Recipe index 



STARTERS, SIDES & SNACKS 

• Braised spring vegetables [v] 68 

• Buttered radishes with olive 
crumbs [v] 64 

• Gratin dauphinois [v] 68 

• Mini baked potatoes with creme 
fratche and chives [v] 64 

• Pea soup for the soul [v] 98 

• Roast squash soup with pork 
crackling cream 136 

• Smoked haddock soup with fresh 
herbs and spinach 64 

• Yorkshire puddings [v] 66 

MAIN COURSES 

Beef and game 

• Asian-spiced beef brisket with 
chilli, lime, peanut and coriander 33 

• Braised venison with prunes, port 
and crispy onions 34 

• Charred beef and rice noodles 114 

• Rib of beef with red wine 
sauce 66 

Lamb 

• Persian lamb meatballs 30 

• Slow-cooked Indian spiced lamb 
shanks with pomegranate 

and herbs 36 

• Spiced lamb mince with onions, 
chard and fried eggs 106 


Pork 

• Boar ragu with lemon 
pangrattato 34 

• Bubble and squeak with 
buttered toast 80 

• Cauliflower and watercress 
pasta with crispy bacon shards 104 

• Piri piri pork with fennel 
slaw 110 

• Pork shoulder and chorizo 
stew with sherry, crackling 
and crispy capers 38 

• Roast purple sprouting 
broccoli, black pudding and 
parsnip salad 106 

• Wilted spinach with crumbed 
pork cutlets 109 

Poultry 

• Chicken and smoked ham pie with 
black treacle and tarragon jelly 27 

• Chicken biryani 128 

• Chicken pot-roasted in milk, bay 
and nutmeg 56 

• Chicken with leeks, apples and 
cider 58 

• Chicken with marsala, olives and 
blood oranges 56 

• Mexican chicken and pumpkin 
with pepita pesto 54 

• Warm salad of chipotle griddled 
chicken, chorizo and quinoa 

with lime creme fratche 53 


• Vietnamese chicken salad 105 

Fish and shellfish 

• Beer-battered fish with 
mushy peas, tartare sauce 
and triple-cooked chips 46 

• Pan-fried dover sole with caper, 
lemon and parsley butter sauce 48 

• Roast cod with coconut curry 
sauce 49 

• Spinach and orzo pilaf with 
paprika prawns 108 

• Sri Lankan salmon 
curry 113 

• Winter fish pie with potato 
pastry crust 45 

Vegetable-based and vegetarian 

• Artichoke and goat’s cheese 
pesto tart [v] 112 

• Beetroot and lentil 
burgers [v] 105 

• Caramelised onion tart [v] 95 

• Gnocchi with spinach pesto and 
caramelised leeks [v] 109 

• Quinoa risotto with pumpkin and 
spinach [v] 96 

• Sicilian cauliflower 
pasta [v] 111 

• Spinach and paneer 
curry [v] 108 

• Sunflower seed falafel balls with 
tahini sauce [v]95 


SWEET THINGS 

• Baked lemon pudding 24 

• Bruce Bogtrotter’s 
chocolate cake 84 

• Cold apple pie 78 

• Gateau a la creme 69 

• Hot cross bun fudge 124 

• Pop cakes 83 

• Semlor buns 50 

• Simnel cake 120 

• Sticky marmalade roll 83 

OTHER 

• Butterbeer 86 

• Grilled cheese sandwich [v]3 

• Lower-sugar coconut granola 99 

• Poultry spice blend 119 
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Find 1,000s more recipes 
and teohniques at our 
new website and join 
the delicious, 
online community 


COMPETITION TERMS AND CONDITIONS 1 . All information forms part of the terms and conditions. 2. Open to UK residents aged 1 8 and over, except employees 
(and their families) of Eye to Eye Media Ltd or any other associated company. 3. Prizes are as offered. No cash alternatives. Subject to availability. 4. To enter, visit 
deliciousmagazine.co.uk/promotions and follow the instructions. No purchase necessary. Only one entry per household. 5. Emails will not be accepted and entries 
received after the closing date will not be considered. 6. No responsibility is taken for entries lost or delayed. 7. Winners will be selected by an independent panel. 

The judges’ decision is final; no correspondence will be entered into. 8. Winners agree to take part in publicity. 9. Information given will not be supplied to a third party. 
1 0. Eye to Eye Media Ltd reserves the right to amend these terms and conditions, or to cancel, alter or amend the promotion, if deemed necessary in its opinion. 
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^ & chunky 

Nckie with chii1li» 


For your nearest stockist or for more information 
on our bold and quirky marmalades, conserves, 
chutneys, pickles and relishes call us on 
0 1 780 450774 or visit www.thepickledvillage.com 


TWn 

The Pick of 
the pickles! 


Creekside Cottages 

Nr Falmouth, Cornwall. 
Self-catering holiday cottages. 
Sleeping 2-8, dogs allowed. 



01326 375972 

www.creeksidecottages.co.uk 



Self catering holiday cottages, 
Dartmouth and Dittisham, South Devon. 
Close to Notional Trust gardens, coastal 
walks and beaches. 

01803 771127 

dartvalleycottages.co.uk c o i o g = i 


WINDERMERE LAKE HOLIDAYS 


Luxury self-catering apartments 
on the shore of Lake Windermere 
with stunning views. 

1 \ /I' ' 


Short Breaks available 

i mm 

all year round 


For a brochure 


tel: 01539 443415 


email@lakewindermere.net 


www.lakewindermere.net 
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Register with us and reeeive 5% off 
on your purehase every time you 
log in at Something-Italian. 

Free samples with every order 

www.something-italian.com 
Call us: +44 (o) 800 783 3397 


To advertise please call Lloyd on 020 7150 5055 
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Cake Craft World 

Our ideas Your Crtatiovrs... 


www.cakecraftworld.co.uk 


Nevy Lace Design Mats 

Great for cupcakeSi^aeokies, plaques 


Download 
our FREE 

step by stegfquide 
s h owi rg^d iff e rent 
ideas gn'iiow to use 


¥ 


Browse Over 9000 ln*iWd Products 



OCCA-HOME 

Everything for your stylish home 

www.occa-home.co.uk | +44 (0)330 363 0330 



GEFU^ 

Spiralfix Spiral Cutter 


Vegetable Spaghetti? Give it a whirl! 


The GEFU SPIRALFIX is an ingenious kitchen tool that can transform 


countless kinds of vegetables into tasty vegetable 'spaghetti' easily 
and in no time at all. It's safe to use, quick to prepare & easy to clean. 


• For product details: Tel 01 782 57291 0 - Web www.inthehaus.co.uk • 



dariJy -f! oSS 1 

doYO/yfe./ 

dh&tty 

dhoC-o/ 

doCLoiii^ 

do/ a 

dta/iAe-tt-y 
dt-eo/yi Soda 
di-so/yvy A^-itts.hy 
c.ara/yje./ 
dustatd 
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of 
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WtX Icsve 

-fJ Od/GUti ■for' a// you /yiak<^ and y^ak<^ 

I I High strength, natural flavouring for the food 

|n I ^ professional and serious foodie. 

/ Gluten-free / Egg-free 
hK ^ Dairy-free ^ Made in the UK 

* ... and 50 more at vinNw.foodieflavours.com 


To advertise please call Lloyd on 020 7150 5055 
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BY APPOINTMENT 
TO H.M. THE QUEEN 
SUPPLIERS OF MEAT AND POULTRY 
DONALD RUSSELL LTD 
INVERURIE 


DONALD RUSSELL 

Real foodf real flavour, every day 


You’ve never tasted 

better steak 




Matured for up to 
for the best possible flavour;^ 
and taste_^ 

HandcutbyJuH,M^ 

Kitchen ready, indivi 
for^tlltingate con>4niet\ce 


12 SERVINGS & COOKING GUIDE 


D1115 2 Sirloin Steaks, 190g each 
2 Ribeye Steaks, 190g each 


1 Pave Rump Steak, 150g 
4 Pave Rump Medallions, in pack of 4, 240g 



Fabulous meat and extraordinarily good value 

Nigella Lawson 

Donald Russell Ltd, Harlaw Road, Inverurie, Aberdeenshire, Scotland, AB51 4FR. 

For terms & conditions, check www.donatdrussetLcom. Offer expires 30*'^ April 1 5. 


1 Cooking Guide 


FULL PRICE £58:00 

£29 

PLUS FREE DELIVERY 


Our Guarantee to You 

If you’ve ever tasted better, or are not 
absolutely delighted, we will happily 
give you a replacement or a refund. 

Hans Baumann, 

Managing Director 


100 “/" 


ORDER @ donaldrussell.com/del1501 or call 01467 629666 and quote del1501 


To advertise please call Lloyd on 020 7150 5055 







FOOD LOVER’S CROSSWORD 

No. 15 



See how much you really know about 
the world of food with Hugh Thompson’s 
culinary conundrum. Answers next month 


ACROSS 

1 Bacteria sometimes found in pates and unpasteurised milk (8) 

7 Japanese name for freshwater eel, often served grilled (5) 

8 Broken grains of corn popular in Southern US (5) 

9 Paste made from ground sesame seeds - used in houmous (6) 

1 0 Nutritious seeds popular as a health food (4] 

1 2 Exterior of cheese or the pig skin on slices of bacon (4) 

1 4 Large fragrant citrus fruit cultivated for its thick peel (6) 

1 7 pie: old English recipe made from offal (5) 

18 Mountainous country known for its filled dumplings (momos) (5) 

1 9 Dried meat snack originally from native North Americans (8) 


DOWN 

1 Small bony fish of the carp family, rarely eaten nowadays (5) 

2 Used to denote a coffee made with skimmed milk (6) 

3 bread: another name for French toast or pain perdu (4) 

4 stew: soupy casserole of lamb, potato and onions (5) 

5 Popular pear-shaped variety of squash (9) 

6 A classic brown sauce: one of Escoffier’s five mother sauces (9) 

1 1 A meal taken in the open air, often on a blanket (6) 

1 3 rot: fungus that shrivels grapes to create fine sweet wine (5) 

1 5 To mature, especially of cheese and fruit (5) 

1 6 The reproductive part of a cereal grain (4) 

Solution to no. 14 ACROSS: 1. Galangal 7 . Syrup 8. Broth 9. Almond W. Sour 
12. Tamp U. Boiler 17. Mocha 18. Steel 19. Duxelles DOWN: 1. Garum 2. Lupins 
3. Nibs 4. Adobe 5. Aspartame 6. Chargrill 11. Morsel 13. Macau 15. Leeks 16. Hake 
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living the dream. 



Success is sweet 


Harriot Pleydell-Bouverie went from concocting 
marshmallows in her kitchen to seeing her sweets 
in Sainsbury’s, via a run-in with the Dragons 


Small beginnings 

"It all started after too many beers 
on a Saturday night!" laughs 
Harriot, now 30. A work colleague 
threw down the gauntlet - a 
challenge to see who could whip 
up the best marshmallows. Harriot 
took the bait and, that evening, one 
woman and her whisk set out on 
a path to great things, proving lots 
of detractors wrong in the process. 
Nearly three years and a company 
name later - Mallow and Marsh 
- the sweet gooey stuff is the basis 
of her business success. 

She admits that at first it didn't 
look a viable business, "But once I 
did some research I was sold. Finding 
a commercial kitchen in Yorkshire 
was the turning point. Something in 
my gut told me it was the right thing 
to do. Plus, my shoebox kitchen at 
home was never going to pass any 
health and safety standards." 

In at the deep end 

Harriot started small, peddling her 
wares on a friend's waffle stall, but 
things picked up pace when she won 
a national competition with StartUp 
Britain, which encourages business 


HARRIOT’S TIPS FOR SUCCESS 

• DO YOUR RESEARCH 

You can start a business on 
less money than you think. 

• START SELLING You’ll soon 
realise whetheryour products 
are going to be successful. 

• TAKE THE HONEST 
APPROACH IN EVERYTHING 
YOU DO Ask for help if you 
need it, even from a competitor. 
We’re all in it together. 


enterprise. The prize was a year's 
contract to supply Sainsbury's. 
"Making it through the various 
stages sped me up as a business, 
because I needed things for 
the competition that I 
didn't yet have," explains 
Harriot. "I'd delayed 
designing the packaging 
but suddenly had two 
weeks to get it done. After 
winning the competition it 
took six months for Mallow 
and Marsh to launch in 
stores, but the steep learning 
curve was invaluable." And 
after the initial whirlwind, 

Harriot didn't show any sign 
of slowing down. 

Enter the Dragons 

In early 2014, Harriot entered 
BBC2's Dragons' Den (the 
episode aired in August that year) 
but turned down the offer from 
the would-be investors because they 
wanted more equity than she was 
willing to give away. The brave 
(some would have said foolhardy) 
decision paid off. "Appearing on the 
show made Mallow and Marsh a 
brand that more people recognised 
and propelled it forward. At the time 
the company was just me and one 
other girl. But after that day, life 
changed unrecognisably - no sleep 
allowed." Harriot raised the money 
she needed through a crowdfunding 
website and put together a board 
of 12 food-loving people who 
believe in the company. 

Ihe summer it went wrong 

Harriot still juggles being in the 
commercial kitchen in Yorkshire 
(a team there also helps to make the 
product), selling at London markets 


STACKS OF FLAVOUR 
Harriot and a 
selection of her 
squidgy sweets 


and being in the office 
with her team of three 
to handle orders and 
admin. Navigating 
a new business hasn't been easy. 
The summer of 2013 saw her lose 
her stock to the elements (the 
original recipe couldn't handle the 
heat) and she had to learn about 
scaling up quantities for recipes the 
hard way. A batch of solid mallows 
was one 'oops' moment. 

So what keeps Harriot going? 
"I've spent the last year figuring 
things out," she says. "This year, we 
can grow - 1 have exciting projects 
in the pipeline. I'm determined to 
roll out bacon-flavoured 
marshmallows - they're the best!" 
Mallow and Marsh are available 
at selected Sainsbury's, £2.50 for 
a pack of 3, as well as independent 
farm shops and delis. For a full list of 
stockists, see mallowandmarsh.com □ 
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a good rant. 


Getting to the 
meat of the matter 


By Solange Leon Iriarte 



Why do we feel the urge to shield young people from the reality 
of where meat comes from and how it makes the journey from field 
to plate? This artist thinks it’s time we stopped being so squeamish 


T‘ 

JL L 



THE BIGGER PICTURE 
A piece from 
Solange s London 
exhibition, 
Palatable 


he relationship between 
artists and their models has 
long been cause for 
controversy. Me? I eat mine. 

IVe probably spent more time 
than the average cook in the 
detailed examination of dead 
creatures. Animals - particularly 
game animals such as deer, rabbits 
and pheasants - were the subject 
of a recent London art exhibition of 
mine called Palatable. I spent days 
falling in love with every inch of 
each creature, drawing each dimple, 
absorbing every line. . . Then when 
Td finished drawing 
them, Td butcher 
and eat them. 

In learning to 
butcher, I wanted 
to explore how and 
why weVe become 
detached from 
death and sacrifice, 
in art and on the 
plate. I wanted to 
celebrate these 
real, once-living 
creatures. 

The reaction of 
my son and his 
friends to my 
investigations 
was intriguing. 

" I thought they'd 
shy away, but 
just the opposite. 
The blood excited them. They ran 
around the kitchen like hounds on 
the scent, attracted by a mixture of 
curiosity and disgust. They were 


itching to find out how, by carefully 
taking apart an animal, it 'magically' 
becomes food. It was a culinary 
and biology lesson combined, and 
they were fascinated. 

Not long after, traditional game 
dealer JBS Family Butchers of 

CCIt was a culinary 
and biology lesson 
combined, and they 
were fascinated 

Sudbury a market town in Suffolk, 
hit the headlines after certain locals 
petitioned for them to remove 
animal carcasses, heads, whole 
rabbits, pheasants and other 
game from their window display. 
The reason? It was upsetting for 
children to see. 

This was not about health and 
safety, but ostensibly about 
'protecting' the young. But why do 
we want to shelter children from 
reality in this way? And how are 
we to teach and feed our children 
so they aren't horrified by the idea 
of death, while respecting the life 
they are eating? 

Children eat the likes of fish 
fingers and chicken nuggets 
without really understanding that 
the food was once alive and 
swimming or pecking about. The 
meat comes wrapped up in packets, 
free from fish scales, eyes or fur, 
and devoid of the sensory, visceral 
experience that ought to inform 
how we choose our food. Their 


understanding of the relationship 
between animals and the food 
on their plates consequently 
remains abstract. 

Sure, some children become 
vegetarian once they make the 
animal-meat connection. Often 
they're thinking of George the pet 
cat or fluffy farm animals rather 
than the mass-produced, stuck-in- 
a- cage -without- daylight kind of 
animals. Factory farming such 
as the latter should horrify them - 
it should horrify everyone, for that 
matter. But shielding children from 
the reality of where their food 
comes from robs them of their 
ability to make an informed choice. 

When we eat, we participate in 
a life cycle we rarely acknowledge: 
it takes one life to sustain another. 

In refusing to acknowledge and 
honour the life and death on our 
plate, we are discounting our role 
in that cycle. Children love learning 
how things work - how they're 
transformed into something 
else. Children, like adults, need 
to understand that we are what we 
eat, and how to respect what eating 
meat entails. Education is always 
better than ignorance. □ 


Does Solange's view 
resonate with you or 
infuriate you? Tell us your 
thoughts at readers© 
deliciousmagazine.co.uk 
and we'll print the best. 
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The benefits 
stack up! 




✓ Louj in fat, Less than 2% 
✓ Good source of fibre 
✓ Dairy free 
✓ Lactose free 
✓ Nut free 
✓ Loiu in sugar 
✓ LoujinsoLt 





Melt into a 
moment of bliss 




Lindor. You choose the moment^ well provide the bliss 

Discover Lindor. When its irresistibly smooth filling starts to melt, so w\\\ you. 

Crafted v^ith passion by our Lindt Master Chocolatier. 



